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PRODUCTION 
RECORDS PROVE 
BAR-NUN 
SAVINGS 


EDTBAVER - DUPLEX 
NET WEIGHERS 


B.F. GUMP CO. 


Added profits through increased 
speed and efficiency — that’s the 
production record of the Bar-Nun 
Bag Feeder, Opener and Weigher 
in scores of coffee plants. After 
operating the Bar-Nuns shown in 
this picture for three years, the 
user said, “Our production records 
show the extreme weighing ac- 
curacy and the tremendous ca- 
pacity and economy of the Bar- 
Nun” equipment. 

The Bar-Nun speeds packaging 
production; at the same time, it 
cuts packaging labor requirements 
sharply. Less than half of one 
operator’s time will keep a Bar-Nun 


operating at capacity . .. up to 
1800 bags per hour, automatically 
fed, opened, weigh- filled and 
ejected. In addition, the extreme 
weighing accuracy of the Bar-Nun 
can save many pounds of coffee 
in one day’s operation. 

If you want to. . (1) stop costly 
overweights; (2) end the danger 
of underweights; (3) increase and 
maintain your bag packaging pro- 
duction at a steady pace; (4) cut 
your packaging labor payroll . . . 
check up on the Bar-Nun Bag 
Feeder, Opener and Weigher 
NOW! 


B.F. Gump Co. 


Engineers & Manufacturers Since 1872 


IDEAL GREEN 
COFFEE CLEANERS 


GUMP COFFEE 
GRANULIZERS 


1312 So. Cicero Ave., Chicago 50, Illinois 


IDEAL COFFEE 
ELEVATORS 


BAR-NUN WEIGHERS 
AND BAG FEEDERS 
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\ Pan-American Coffee Bureau, 120 Wall Street. New York 5, N. Y. 
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Coffee Held in Honor 
of Bride-Elect 





“Coffees” make the society pages 


These are but a few of the many hundreds 
of headlines which have recently appeared 
in society pages of newspapers throughout 
the nation. By actual count, clippings like 
this have come in from 43 out of 48 states. 
We are sure similar stories are appearing in 
papers of the remaining states, too. 

Everyone in the coffee industry should be 
interested in these headlines, for they reveal 
another step forward toward our common 
objective — to make more people drink more 
coffee more often than ever before. 


Now an etiquette authority says 


For years coffee has been a predominant 
beverage served at morning and afternoon 
social functions. Yet it has not been until 
recently that the word “coffee” has been used 
to describe such social gatherings. And the 
story of how this came about is interesting. 

Sometime last year, a well known Ameri- 
can woman who is recognized as the arbiter 
of present day etiquette, mentioned in her 
column that she saw no reason for not apply- 
ing the term “a coffee” to a social gathering 
where coffee was served. 

Up to the time of this published opinion, 
hostesses had been at a loss as to what to call 
such a function. Now they have the term, and 
they are using it widely. It has even begun to 
extend to social gatherings outside the home. 

For instance, women’s clubs, PTA gather- 
ings, church and charity groups, and even 
business organizations now are announcing 


that they are having “informal coffees,” 
“get acquainted coffees,” “morning coffees,” 
“afternoon coffees,” and so forth. 

“Coffees” are being given to open charity 
drives, to honor people, to launch civic pro- 
grams, and even to entertain the bride-to-be. 
“Coffees” have become a social habit in 
America. 


Our new American language 

Perhaps the most interesting aspect of the 
social acknowledgment of the term “‘a coffee” 
is the acceptance of the meaning by America’s 
lexicographers — the people who prepare our 
dictionaries. 

When the new editions of many of our 
famous dictionaries appear, there will be 
found in them an additional definition of the 
word coffee. And it may well read something 
like this: 

Cof’fee—a light collation at which coffee is 
commonly served; also a social occasion, as 
a reception, at which coffee is served. 

So now, in addition to the public accep- 
tance of the term “‘Coffee-break,”” America is 
accepting the term “a coffee” to describe a 
popular social function. After all it is logical, 
for coffee has long been America’s favorite 
beverage of hospitality. 

Very truly yours, 
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International Alliance 
For Good Business 


Paper pacxacinc of coffee 
in Latin America has in- 
creased steadily. The larg- 
er packers’ volume in re- 
cent years has warranted 
the use of automatic equip- 
ment. Cafeteria Imperial, 
S. A., largest roasters in 
Venezuela, called on Union 
both for bag and machinery 
recommendations. 





This “Cafe Imperial” bag was designed specifically 
for the roasters’ new equipment. The white pasting 
area on the front of the bag permits the use of water- 
soluble paste which would not hold on an oil ink sur- 
face. The packer has made good use of this space by 
reproducing his signature as an implied guarantee of 
quality 

Not apparent in the illustration, but printed on the 
bottom of the bag, is the Union trade-mark shield, an- 
other ‘signature’ recognized as a guarantee of quality. 





Roasters throughout the Americas depend on Union 
for economical paper packaging. Union coffee bags 
have been the choice of many leading packers for more 
than a quarter of a century. 





HOW THIS 
BAG IS MADE 


Production Features of 
“Cafe Imperial” Package 





Economical Shipping Protection with 


UNION COFFEE SHIPPING BAGS 


Millions of pounds of packaged coffee and tea TYPE OF BAG: OUTER PAPER: 

are shipped in these bags every year. They Autasseiie 50% White S. C. 
cost less, save packing room costs, trim ship- SIZE: 1 Ib. Pique Embossed 
ping costs, give you complete size flexibility sant: tail eaih INNER LINER: 
—insuring a firmer package regardless of vari- wae 307 Amber Glassine 





ations in bulk of roasts or grinds. 


UNION Fancy Coffee Bags 


Woolworth Building, New York 7, New York 

















UNION BAG & PAPER CO!RPORATION 
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Let Us Help You 
With Your Coffee Problems 


We have the organization and the sup- 
pliers to help buyers cope with the con- 
tinuing problems affecting the supply, the 


quality and the price of green coffees. 


“It Pays to Trade the Ruffner Way” 


Ruffner, McDowell & Burch, Inc. 


NEW YORK: 98 Front Street CHICAGO: 408 W. Grand Ave. 
SAN FRANCISCO: 214 Front Street NEW ORLEANS: 419 Gravier St. 
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Maybe this is 
just the one Our staff of able men—whose lives are devoted to 


solving “unsolvable” problems—may have the precise key 
to your present container problem right now. 


for you e If they haven’t, they will devote their time to fashioning 
a key that will. 


You see, the equipment and facilities available to our 310 
highly skilled scientists and technicians are not surpassed 
in the industry. Nor is their record of achievement. 

Canco customers have been out in front first with almost 
every new and better container—and frequently with an 
improved product within that container. And that’s the 
record not just for this year. Or last year. But since the 
turn of the century. 


Go first to the people who are first! 


AMERICAN 
CAN 


COMPANY 


New York, Chicago, San Francisco; Hamilton, Canada 








Today no coffee container in the world can offer 
you better flavor protection than the vacuum 


pack can, originated by Canco. 
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With more than one bag out of every eight 
of today’s coffee being roasted in Burns Con- 
tinuous Roasters—feature billing is definitely 
being given the Burns Continuous Showing! 


Now—to the famous BURNS units, the 
No. 21 Continuous Roaster adapted to serve 
a 120 a minute packing line and the No. 11 
Continuous Roaster for a 60 a minute pack- 
ing line, is added the BURNS NO. 8 CONTIN- 
UOUS ROASTER for the smaller producer. 


The No. 8 is the only up-to-the-minute 
roaster designed specifically to give smaller 
producers every advantage of continuous, 
efficient, automatic and trouble-free roasting 
and cooling which has been enjoyed by the 
large producers in the past. 


Whether your requirements are 2,500 lbs. 
per hour, 4,500 Ibs. per hour or even 9,000 Ibs. 
per hour, BURNS has a CONTINUOUS answer 


for you. 
Why not inquire today 
about BURNS continuous units. 
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JABEZ BURNS & SONS, INC. 
11th Avenue at 43rd Street . New York 36, N. Y. 


DESIGNERS AND MANUFACTURERS OF PROCESSING EQUIPMENT FOR THE 
FOOD INDUSTRY: COFFEE, TEA, COCOA, PEANUT BUTTER, NUTS, MALT, CEREAL 
PRODUCTS ETC CONVEYING AND STORAGE EQUIPMENT «+ TESTING EQUIPMENT SINCE 1864 
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YOURS for the asking 


The booklets listed below contain special- 
ized, detailed information on various sub- 
jects. This literature is yours for the 
asking. Merely fill out the coupon and mail. 


]—corrte GRIND INFORMATION 

A 40-page catalogue containing infor- 
mation on grinding equipment and methods 
has just been issued by the B. F. Gump Co. 
Included is data on weighing, cleaning, 
feeding and blending systems, with ma- 
chinery specifications, elevation drawings of 
installations and pictures of plant setups in 
this country and Canada. B. F. Gump Co., 
Inc., 1325 South Cicero Ave., Chicago 50, 
lll. 


2—iNsTANT COFFEE DATA 

Yours for the asking is a comprehensive 
survey of the instant coffee field which 
answers such questions as: How much 
capital investment do you need to get into 
the instant market? What additional ad- 
vertising budget is neccessary for instant? 
What are your chances in competition with 
national brands? Coffee Processors, Inc., 
1111 North Halsted Street, Chicago, III. 


3—smovern FILLING MACHINES 

This illustrated, four-page folder de- 
scribes various kinds of filling machines 
developed for today’s packaging require 
ments. Among the machines are universal 
fillers, automatic augar feeds, automatic de- 
plex units, automatic tight wrappers and 
others. Stokes and Smith Co., 4900 Sum- 
merdale Ave., Philadelphia 24. 


4—corree, COCOA AND PEANUT 
MACHINERY 


Pamphlets and circulars describing the 
low temperature process of roasting coffee 
which has been extended to continuous 
roasting machines for peanuts and cocoa 
beans; also circulars on machines for clean- 
ing these commodities. A new brochure 
covers the “Thermalo” process of roasting. 
Booklet on Granulators also available. 
Jabez Burns & Sons, Inc., 11th Ave. and 
43rd St., New York 36, N. Y. 


S—COFFEE BAGS 

New coffee profits, more outlets and 
greater distribution is claimed for one- 
cup coffee bags packed by the roaster right 
in his own plant. An illustrated, four- 
page folder describes Cup Brew Coffee 
Bags and tells how roasters can use them 
to improve their market position. Cup 
Brew Coffee Bag Co., 1715 Logan Street, 
Denver 5, Colorado. 


6—corrre MILL 

A booklet describes a new type roller 
mill said to grind coffee in such a gentle 
manner that no heating of the coffee occurs 
to affect quality or flavor. Moore Dry 
Dock Co., Industrial Machinery Division, 
Foot of Adeline St., Oakland 4, Cal. 


SPICE MILL PUBLISHING CO. 

106 Water St., New York 5, N. Y. 

Please send me the booklets whose numbers 
I have checked: 

10 20 30 40 50 6B 
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WITH GGA. WIS EXPANDING 
SHIPPING CONTAINER 
NEIGHBORHOOD SERVICE 


Gair expanding Container Service embodies every 
facility of having an efficient shipping container plant, 


right in your own neighborhood. 


This expansion of strategically located plants is making it 
commercially possible for many new customers to profit 


by Gair unexcelled experience and facilities. 


More than ever Gair top-flight packaging experts are 
creating new and better containers... protective con- 


tainers that defy the tremendous hazard of shipping. 


Always remember that the Gair organization extends a 


helping hand in solving shipping container problems. 


Write for your Free copy of Container Handbook 


BOGOTA. NJ.» 


oe .% « 
~B 
‘he an 
ae > SR 


we > . 
, NORTH TONAWANDA, NW. Y. ’ CAMBRIDGE, MASS. 
| PHILADELPHIA, PA. . an Ce 
hd $ ‘ el 


, RICHMOND, VA 
v we 


+ a 


aed 


a | PAPERBOARD | 
ay FOLDING CARTONS 
TABLISH 4 
ESTABLISHED 1864 Qh GAIT PF SHIPPING CONTAINERS 


ROBERT GAIR COMPANY, - © 655 EAST 44TH STREET © NEW YORK e TORONTO 
10 COFFEE & TEA INDUSTRIES and The Flavor Field 




















p — , fic — 


PAXTON — GALiAgie 
= 





GOH too 


‘ 


Diagram showing the route of the blended green coffee as it is conveyed pneumatically from 
warehouse at left over railroad tracks to ninth floor of processing building at right. 











Receivers discharge 
coffee to roasters on eighth floor, below. 


End of lines in plant. 





pneumatic conveying solves tough 
coffee handling problem for Butter-Nut 





A tough problem at one stage in its green coffee 
handling—moving the beans from the storage area to the 
roasting and packing plant—was solved at the Omaha, 
Neb., plant of the Paxton & Gallagher Co., packers of 
Butter-Nut Coffee, by the installation of pneumatic air 
conveyors. 

What made the problem tough was the location of the 
two buildings, storage and plant proper, it was reported 
recently by Food Processing magazine. The problem was 
not so much in distance—the buildings are only 100 yards 
apart—but in what lies between them. On the ground 
runs extensive railroad trackage and overhead passes a 
street viaduct. 

Out of the peculiarities of this situation Paxton & 
Gallagher had evolved, in the past, an unusual method to 
get green coffee from the warehouse to the plant. Raw 
coffee in the warehouse was reloaded into box cars which 
were then shunted over to the processing building. There 
the bags were unloaded manually, hand trucked to elevators 
and taken to the ninth floor. 

In all, each bag had to be handled seven times. It 
was a short haul, but an expensive one. 

Now the pneumatic conveying system does the job, 
moving green beans out of the warehouse area and over 
into the plant at a rate of about 22,500 pounds an hour. 

From the second floor of the storage building four 
parallel conveying lines run to the ninth floor of the pro- 
cessing plant. Three of the lines are in use, one is for re- 
serve. Since the lines pass over the railroad tracks and 
under the street viaduct, special authorizations were 
necessary from government and railroad officials. 

Air conveying was not adopted by Paxton & Gallagher 
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as a standard materials handling method throughout their 
operations. They use mechanical means—screw conveyors 
and bucket elevators—for vertical and horizontal move- 
ment of coffee both in the warehouse building and in the 
plant proper. 

For this particular problem, however, moving the green 
beans from the first building to the second, pneumatic con- 
veying was felt to be a practical answer. 

Now when raw coffee is unloaded at the warehouse, it 
is immediately placed on pallets. Entire pallets are then 
moved as needed to a system of 48 bins, each feeding a 
pre-determined quantity of a particular type of coffee into 
the operation. 

Mixing and blending is done in the warehouse, which 
can be more properly called a green coffee handling area. 
The beans travel to surge hoppers on the second floor, and 
here the pneumatic system begins. Feeders under the 
hoppers introduce the beans into the pneumatic lines. 

On the ninth floor of the processing plant, the pneu- 
matic lines discharge the beans into receivers. Located 
here are the pumps which create the vacuum. From the 
receivers, the coffee goes into roasters on the floor below. 

Each of the pneumatic lines has a 50 horsepower motor 
which moves 15,000 pounds of coffee an hour. In this 
horsepower is one of the reasons why pneumatic coffee 
conveying, a solution under certain conditions, is not the 
answer in the average application. Coffee equipment ex- 
perts estimate that by mechanical means 15,000 pounds of 
coffee can be moved in an hour by not more than ten 
horsepower. 

In the Paxton & Gallagher situation, the changes have 
(Continued on page 40) 
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C. A. MACKEY & CO. 
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is preferred --because of its 


@ True Characteristics of Mild Coffee 
@ Cultivation in High Altitudes 
@ Preparation by Best Known Methods 


Plus: Expert Care in Final Removal of Defects 


DEPARTMENT OF AGRICULTURE PORT AU PRINCE, HAITI 
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award plan builds 
dealer cooperation 





Recognizing the ever-increasing need for more thorough 
manufacturer-retailer cooperation in the complex field of 
present-day food marketing, we at the McGarvey Coffee 
Co., Inc., of Minneapolis, recently launched a unique pro- 
gram called the Flame Room Dealer Award Plan.” 

This new plan is a close parallel of the well-established 
Flame Room Community Service Program. ‘Premiums for 
organizations boost coffee sales for McGarvey,’ August, 
1951, Coffee & Tea Industries. Under the Community 
Service arrangement, the consumer saves a red sticker from 
the top of Flame Room Coffee tins and our new vacuum 
fresh pliofilm-lined bags. These stickers are valuable toward 
television sets and other merchandise awards when credited 
to local hospitals, churches, schools, etc. Since 1950, when 
the Flame Room Community Service Program was launched, 
over $35,000 worth of merchandise gifts have been awarded 
to local organizations. 

The success of the Community Service Program, which 
was directed to the consumer, prompted the idea of a similar 
program aimed at the retailer. 

The conception of this idea is interesting, especially in 
view of the history of the McGarvey Coffee Co., for many 
years the leading manufacturer and distributor of quality 
coffee to the foremost hotels and restaurants in the Upper 
Midwest. 

While selling to the hotel and restaurant trade and also 
doing a large private label businesss, we were not presented 
with the increasingly complex problems that come with 
coffee packaging, marketing, advertising and merchandising 
through retail outlets to the ultimate consumer. 

Then came a change in policy. McGarvey's Flame Room 
Coffee was put on the market as our own brand, sold through 
food retailers. Advertising was put to work building con- 
sumer brand recognition and preference. Standard merchan- 
dising tools were used to increase shelf space and to hold 
brand preference at the point of sale. This complete change 
in marketing was accomplished effectively in a period of less 
than two years. 

As time went on, however, it became apparent that some- 
thing additional was needed, not only to build stronger ac- 
ceptance and dealer cooperation, but to demonstrate to the 
public that the McGarvey Coffee Co. is vitally interested in 
contributing to the welfare of the community. 

As a result of this thinking, our company inaugurated 
first the Community Service Program, and now the Dealer 
Award Plan. 

Our newness in the field of food marketing through re- 
tail outlets . . . together with our thorough experience in 
producing and selling a top quality coffee . . . plus the 
public service policy of the company . . . all these made the 
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By R. M. MC GARVEY, JR., 
Vice President 
Mc Garvey Coffee Co., Inc. 


Community Service Program and the new Dealer Award 
Plan logical developments to meet the need for solid con- 
sumer and dealer support. 

The Dealer Award Plan works this way: In every case 
of Flame Room Coffee and Tea there is a coupon worth ten 
points. In cash value each coupon amounts to a bonus of 
almost one-half cent a pound. The grocer saves these 
coupons for a wide variety of nationally advertised merchan- 
dise. Such famous names as Westinghouse, General Electric, 
Elgin Watches, Toastmasters, and a host of others are availa- 
ble to him. 

Here is a program of direct benefit to the food retailer 
as an individual. His major concern must, of course, be a 
profitable operation of his business. But he’s also quite 
human in the desire to win a prize. Under the Dealer 
Award Plan he can be sure of a sound retail operation so 
far as FLAME ROOM Coffee is concerned, because it has 
long been recognized as the fresher, quality coffee of the 
Upper Midwest. 

Backed by a consistent advertising program in local news- 
papers, radio and television, Flame Room Coffee is moving 
faster and faster every day. Because of the fresher, quality 
coffees in the blend, Flame Room flavor tempts the house- 
wife to make repeat purchases. Therefore, under the Dealer 
Award Plan, the food retailer can count on company support 
to move Flame Room Coffee off his shelves—his first con- 

(Continued on page 38) 





A McGarvey premium sticker card at a checkout counter. This is 
part of the Flame Room Coffee Community Service program 
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Your Four-Star Answer 
to Uninterrupted 
Production 


* STRONG. Durability is one of the 


pre-requisites of every R. C.- designed 
container. Asphalt-impregnated and 
paraffin-lined containers are only two 
examples of the thorough product pro- 
tection offered by R. C. Packaging. 


*%& COMPLETE VARIETY OF 
SHAPES AND SIZES. round, 


square, oval; spiral or convolute, wide 
choice of closures. R. C. is equipped to 
design to your specific requirements. 


* FAST, DEPENDABLE DELIV- 


ERY. Free from the production head- 
aches attending material cutbacks. Four 
factories to serve you. 


* LOWER COST. in spite of these 


assets for smart-looking, up-to-date 
packaging, R. C. containers cost less to 
produce, less to ship. 


“‘Have Your Next Package 
‘CAN-gineered’ by R. C.”’ 


MAIN OFFICE * 
and Factory 111 Chambers St., St. Louis 6, Mo. 
w"Bronch Factories: Arlington, Tex.; Rittman, O.; Kansas City, Mo. 
. SALES OFFICES: 
C. E. DOBSON, 1003 Carondelet Bidg., New Orleans 12, La. @ R. C. CAN CO., 225 West 34th St., New York, N. Y. © L. C. MORRIES CO., 1125 Spring St., N. Y. 
Atlanta, Ga. © S. W. SCOTT, 608 McCall Bidg., Memphis 3, Tenn. @ €. F. DELINE CO., 224 W. Alameda, Denver 9, Colo. @ WW. L. BENNETT, 126 S. Third St., 
Minnezpolis 1, Minn. @ CAN SUPPLY CO., 1006 W. Washington Bivd., Los Angeles, Calif. @ GARRET P. KELLY, 316 E. Silver Spring, Dr., Milwaukee, Wis. 
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Spot Coffee Prices in the New York Market in 1952 


Monthly averages, high and low, in U. S. cents per pound 
JAw% FER MAR APRIL MAY JUNE JULY AUG 9% OCt NOV OES AVE AGES HIGH tow 
SRAZIL Santos type 2 55043 55. 55-00 54,00 54.23 Ad 54.93 550 55-82 4.90 54.20 54,40 4. 7 

Santos type 4 54.67 & S027 53.50 53.60 53-55 54025 54, 54.45 53.84 53-47 53065 Sate 3508 3% 
Parana type 4 53085 54,05 53030 52.0 52.68 59.55 53.98 59.0 53 6 53.10 52,70 52.90 53. 54.25 52,00 
Rio type 7, (*) 48.85 49055 4.33 47.40 47.95 47.90 4.38 50 9.18 48.95 #@.70 “a, 9.75 47.00 
vitoria 7/8 (*) 45.90 47.20 46.0 4,00 44,95 5 45.65 40 65 5H 45095 45.05 45.52 48.50 43.50 

COLOMBIA Medel tin 58.40 57.80 57025 55.45 $6. 40 $6.30 $6.90 57. 58.40 57.50 6.9 56.0) 08 5] 4. 
~™ ga BBR ReRBRBEREREREBS & HE 

8 ° ° 's 2 2 ° e' $0 je e 

Gi rereot 58,13 57.50 57.13 55.24 56.20 36:8 56.58 57.22 58.12 57.25 56.63 55.80 28 Jae 9 

COSTA RICA Strictly Hare 58.65 58 40 57-70 56.00 55083 6.15 57.05 243 58.50 5-75 57.15 56.40 2 00 x 
ee eee Good Atlantic 57200 57.20 70 55206 55005 55.15 $05 56635 57-50 5 3 55050 ; 2 300 52 $ 
DOMINIC N REPUBLIC GoOd Washed 54.10 53.90 53-45 52.60 52.55 52.60 53-05 53-25 53.50 53-35 53-25 = $2.70 53-19 54025 52.00 
ECUADOR Washes - - ° - - 53-75 5402: 54.57 37 85 4 904 200 02 
Extra sup. Natural 48.50 48,45 48,20 46,60 46.45 46.70 47.45 sae ra & 3 ; 045 2 an 2 C) 23 
EL salve? Washed High Grown 58.10 57-55 56.90 55030 55.10 55-10 56.15 $6.85 57.50 57-00 $6.95 55-13 $6.42 58.50 54.50 
Natura! 49.88 50,00 9.55 47.45 47.50 47.8 48,80 #.21 9.25 48.60 48,05 47.67 44.56 50.25 47,00 
TEMAL str. Hard Bean 58.60 58.20 57535 55.40 55.65 55.80 6.65 57.35 58.35 7. 12 20 6.3! 0 00 00 
Good washed 56.20 5575 55095 53 65 53.80 53-80 54.45 55045 55.90 38 3095 3581 32) 56,50 $3.00 

HAITI Good washed 55-32 55015 54025 52.95 52.80 53. 53085 $4.05 = 54.40 54.05 54.10 53-60 \< . 26 
KK To ALM, 51.20 51.20 50,75 9.75 49.45 B% 59.55 51.35 51.95 51.95 51.70 iat ; 4 25 4 
MEX! CO( washed ) Coatepec 57-75 57-35 56,85 54.87 55.0) 55.40 55.90 56.40 57005 56,40 56,00 54.75 6.45 58,00 54.25 
Tapachula sbi '5 55-40 53055 536 53.60 54, 55-10 55-90 55-50 095 54.10 ey) 57.00 53025 
NICARAGUA Good Washed 56.15 $5.80 55.10 53.90 54,10 54.15 54.75 55.30 55.85 55.10 54,60 53.94 54.90 56.50 52450 
VENEZUELA Maracaibo washed 58.17 57.50 56.80 55.03 55.9 55.50 55- 55.8 50 0 55~ 4.90 6.4 8.50 5° 
Tachira natural 55-15 ” 54.05 52.95 52.75 $3.00 33285 53- 233 3820 33.90 32:30 8 35:30 32:35 
BELGIAN CONGO Arabica Washed 7 57-75 57.00 55.10 55025 55.15 55.80 56.60 56.90 57625 56.75 55.8! 56.33 58,00 4.75 
MOCHA Genuine 57210 51025 $6675 55.00 54.90 55-20 56.10 $6.40 57.35 $8.30 58.50 58.38 56.77 59.00 54,99 
ETHIOPIA Abyssinia - 5144 50,80 45.80 48,20 9.50 50.85 51,20 51.75 52.30 51.50 50,94 50,66 52.50 48,00 
PORTUGUE SE we AFRICA ambriz 48,0 #15 47,60 46,10 45.60 46.08 6.35 46.55 46.75 45.82 4.00 43.00 46./7 48,50 42,50 
ITH SHE, AFRICA Native Ugands 47.10 47.10 46.30 43.75 43.35 43.05 43.65 44,10 43,80 42,85 4.75 41.55 44,03 47.25 41625 





{°) Prices quoted include all marketing charges such as: freight, 
{*) New Orieans quotations as published in the New York Journa! of Commerce, 


insurance, transshiapent, weighing, local warehousing, financing, etc. 


Pan American Coffee Bureau 





Coffee is exception 
as price ceilings 
on most foods are lifted 


The Office of Defense Mobilization last month in- 
structed OPS to lift price ceilings from most food ae 
—but coffee was specifically exempted. 

An official of OPS was reported as saying that the 
reason for making an exception of coffee was that green 
coffee prices had been moving upward. 

OPS had been asked by the Office of Defense Mobili- 
zation to keep the ceilings on coffee in the hope that there 
would be a better balance in coffee prices in the near 
future, it was stated. 

Other reports indicated that by mid-March the ceilings 
on coffee would also be abolished. 

The board of directors of the National Coffee Associ- 
ation, meeting in New Orleans at the end of February, 
decided not to take any official action on the situation at 
that time. This was decided “after careful deliberation” 
and “in the best interests of the producer,” it was ex- 
plained. 

On hand for the meeting were 23 out of the 27 di- 
rectors and all of the officers, including Edward Aborn, 
who had just returned from an official trip to Colombia. 

In the meantime, coffee prices advanced until they were 
wedged solidly against the ceilings. On the New York 
Coffee & Futures Exchange, trading came to a standstill 
as the market opened with bids at the ceilings of 55.78 
but with no one willing to sell. 

In anticipation of decontrol action by the government, 
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the bgard of managers of the Exchange decided to sus- 
pend the ceiling regulation as promptly as practical once 
official word on decontrol was received from Washing- 
ton. 

In the actuals market, too, trading reached an impasse 
with decontrol still on the books. Prices in the pro- 
ducing countries were beyond the ceilings, and under the 
circumstances importers and jobbers were reluctant sellers 
at ceilings. 

For a time prices quoted by Brazilian shippers were all 

(Continued on page 40) 





Prompt removal of coffee 
ceilings urged by NCA 

Prompt removal of coffee ceiling was urged earlier 
this month by the executive committee of the National 
Coffee Association. 

As a result of developments the first week in March, 
NCA wired Joseph H. Freehill, Director of Price Stabili- 
zation, that ‘due to diminishing supplies which cannot 
be replaced within ceiling prices the industry is fast 
approaching a state of chaos which in our judgement 
can be tempered only by prompt removal of existing 
coffee controls. Delay at this point can only aggravate 
rather than ameliorate an already critical situation.” 

The New York City Green Coffee Association also, 
wired OPS that some roasters were unable to get green’ 
coffee within the ceilings, and as a result were under- 
going hardships. 
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A NEW USER OF 


‘Riegels 
“Coffee Pouch” 


Most of the leading coffee companies now pack restaurant 
glassmaker coffee in Riegel's Coffee Pouch” . .. a smooth, 
glossy, snow-white paper that provides a tight heat seal, 
retains all the fresh aroma of fine coffee. 























It's a long-fiber, plasticized paper that stays pliable, cuts 
losses due to broken bags. Yet it’s easy for your customer 
to tear open . . . saves time during rush hours. Can be 
formed, filled and sealed at speeds of 3,000 or more per 
hour, on Stokeswrap or Transwrap machines. Brilliant 
color printing gives you strong brand identification. Write 
for samples and full information. Riegel Paper Corporation, 
P. O. Box 170, Grand Central Station, New York 17, N. Y. 


e SPECIAL PACKAGING PAPERS 
FOR COFFEE, TEA AND SPICES 
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developments among public feeding outlets 


How much does a cup 
of restaurant coffee 
cost the operator? 


How much does a cup of coffee cost the restaurant 
operator? Various answers have come up from time to 
time. Moreover, figures change as costs do. 

Recently a reader put this question to American Restau- 
rant magazine, with a request for a breakdown for coffee, 
cream, sugar, breakage, help, water, heat, etc. 

Here's the answer which was presented. It was worked 
out by Horwath & Horwath, restaurant consultants: 


On the assumption that your coffee formula is two and 
a half gallon per pound, and at a cost of 82 cents a pound 
for coffee, 10 cents a pound for sugar, and $3.45 a gallon 
for cream, we have compiled the following cost summary 
(in cents). 


Materials: cents 
Coffee, 50 cups per pound at 82 cents a pound 1.64 
2Y, gallons heated water ................. .008 
Sugar at 10 cents a pound ................ 2.315 
Cream at $3.45 a gallon—one ounce service 

(assuming that 20 per cent of patrons drink 

black coffee) 3.963 
5 per cent shrinkage and waste ............. .198 

Total material cost per cup .............. 4.161 

Labor cost 
rar .255 
NE cok ows vic we geen eek es 1.74 
Bussing, washing and replacing cup 

MUN dans tcacaeendgeavhan 487 
2,482 

Supply and breakage cost 
Washing supplies .................. .087 
Beeakage pro-rata ........2..-..554. .148 

.235 
Total cost of a cup of coffee .............. 6.888 


New line of Tri-Saver urns 
announced by S. Blickman 


The 1953 line of Tri-Saver coffee urns has been an- 
nounced by S. Blickman, Inc., manufacturers of food 
service equipment. 

Tri-Saver coffee urns feature the ‘“Tri-Saver Coffee Sys- 
tem,” which brews consistently flavorful coffee without 
urn bags or filter paper, the company stated. The 
permanent stainless steel filter has a specially-constructed 
bottom which filters the brew edgewise by capillary action, 
it was explained, permitting only the essential flavoring 
matter to get through, ensuring a clear, full-strength brew 
at all times 

The 1953 line has several new construction features. 
The usual filler cup is eliminated from the body of the 


urn. In place of two separate liner tubes, there is only 
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one, since the coffee gauge glass is now connected with 
the coffee faucet. This liner tube is made of smooth, sani- 
tary, stainless steel, which simplifies cleaning and helps 
protect coffee flavor. 

Another feature is the elimination of holes under faucets 
at the bottom of the urn body. This prevents exhaust 
gases from cooking the coffee in the faucet and the gauge. 

All coffee and water faucets have detachable heads 
which can be easily removed for cleaning. Removal also 
permits ready access to the liner tube for brushing. 

Where thermostats are furnished for gas heat, new type 
burners attached to the urn are supplied. These are set 
at a correct distance from the urn bottom to assure proper 
combustion and efficient heating. Burners, raised above 
the work top, permit easy cleaning underneath the urns. 

The new Tri-Saver line is available in a complete range 
of sizes and models—including single, two- and three- 
piece batteries, twin, combination and institution type 
urns, the company said. Capacities range from three to 
80 gallons for each urn. Urns may be equipped for gas, 
steam or electric heat. 


Report restaurants using 
one-cup drip coffee makers 


One-cup Aveeco drip coffee makers are being used in 
restaurants, it has been reported by the Alexander Van 
Veen Co., Jamaica, L. I., N. Y., distributors of the pro- 
duct. 

The coffee makers are prepared by the restaurant staff 
beforehand, in slack periods. Coffee is portioned out into 
the drip compartment and the device is placed on the 
cups, which are arranged 24 to a tray. 

When customers ask for coffee, the waitresses pour 
boiling water into the drip compartment and carry the 
set-ups to the table, with the water still coming through 
into the cup. 

The service is generally described on the menu as 
“personal fresh brewed coffee’ at two and a half times 
the price of a cup of coffee served the usual way. Cus- 
tomers are offered a choice between the “personal brew” 
and the regular cup. 

The one-cup drip coffee makers are also being used by 
some hotels for room service, the company declared. 





Three-piece coffee urn battery, one of the new 1953 S. Blickman 
units using the Tri-Saver Coffee System, which has a permanent 
stainless steel filter, with no bags or paper. 
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coffee demand — and supplies 





This summary of world exports is from the report pre- 
sented by Lr. C. A. Krug, director of the Instituto Agron- 
omico, Campinas, Brazil, to the NCA convention. 


Total world export of coffee has been around 30,000 - 
000 bags for the last two crop years, more than 6,000,000 
bags below the prewar average. As the present world con- 
sumption is estimated at 31,500,000 bags, and considering 
that no immediate substantial increase in total production 
is expected, and also that no surplus exists in producing 
countries, it is concluded that the demand will be greater 
than the supply, at least for the next two years. 

According to recently published data (U.S.D.A.) about 
30,899,000 bags will be available for export in 1953, which 
reveals a slight increase over 1952. 

The United States imported in 1950 over one billion 
dollars worth of coffee, this figure representing more than 
12.5 per cent of all imports made by this country and 
almost two-thirds of the total volume of world imports 
of coffee. As you know, about 95 per cent of all the coffee 
you consume proceeds from Western Hemisphere coun- 
tries, over half of it being of Brazilian origin. 

There is a definite trend towards increased consumption 
in this country, not only due to a steady rise in population, 
but also because of an increase in per capita consumption, 
which rose from 16.3 pounds in 1950 to 16.7 pounds in 
1951. 

Disastrous financial conditions, due to exceedingly low 
prices of coffee which prevailed during more than 15 
years after 1930, affected coffee production very severely 
in Brazil. Millions of coffee trees were abandoned, mainly 
in the states of Sao Paulo and Minas Gerais, and the land 
was used for pastures or various crop plants, both annual 
and perennial. Only a few years have now elapsed since 
coffee prices improved, due to the establishment of a 
more balanced world supply-demand relationship, as the 
last Brazilian Government carryover was exported in 1949. 

As you know, coffee is not a Brazilian plant. The 
known 60 coffee species have their native habitat mainlv 
in tropical Africa, the arabic coffee having its original 
home in Southern Abyssinia. In the 13th or 14th cen- 
tury, it was introduced into Arabia and from there it 
made a long journey before it came to the Western 
Hemisphere. Coffee seeds were taken to Java by the 
Dutch, later from there to Amsterdam and Paris and 
then to the island of Martinique in 1720 and French 
Guiana in 1723. 

It was only in 1727 that the first coffee seeds were 
introduced into North Brazil. During the succeeding 
years, coffee was brought further south, and large plan- 
tations were established in the states of Rio de Jeneiro, 
Espirito Santo and Minas Gerais. But it was mainly in 
the state of Sao Paulo that the most favorable environ- 
mental conditions were found for extensive coffee pro- 
duction. In more recent years it invaded the northern 
part of the state of Parana and its establishment is now 
also being tried in Southern Mato Grosso and in the state 
of Goiaz. 

According to recent statistical information, Brazil has 
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"Yep! Word just came through coffee ceilings are lifted.” 


at present 2,400 million coffee trees, the five leading 
States having approximately the following number of trees: 


Sari PAM ero sis ge sc bearers 1,100,000,000 
Die CHO TONG oo one Sc Serer awa casas hs 480,000,000 
UNM Sn do ae ole Pn 400,000,000 
ee ee eee 280,000,000 

100,000,000 


Rio de Janeiro 

Total coffee production from Brazil has lately been 
around 15,000,000 bags, its peak production having been 
29,600,000 bags. 

With the exception of Parana, it is believed that there 
will be no immediate substantial increase in coffee pro- 
duction in the other states, including Sao Paulo. 

Parana holds an exceptional position, as a pronounced 
coffee rush has taken place there, mainly since 1949. If 
climatic conditions should be favorable in the next few 
years, Parana will steadily increase its coffee production, 
as many new plantations annually reach the production 
phase. In the present year it is estimated to produce 
some 4,900,000 million bags. 

Due to low prices in the recent past, a substantial re- 
duction in coffee production took place in the state of 
Sio Paulo. From a peak production of over 21,000,000 
bags, it now only produces about 8,000,000 a year. 
Abandonment of numerous coffee farms, soil erosion, 
lack of fertilizing and general mistreatment of coffee 
plantations were responsible for this drastic reduction. 
On the other hand, a marked industrial development took 
place in Sao Paulo, leading to a rather dangerous un- 
balanced situation between agriculture and industry. 


Brazil pays dues in coffee beans 

The executive committee of the League of Red Cross 
Societies, Geneva, Switzerland, agreed to permit the Brazil- 
ian Red Cross to pay its 1951 and 1952 contributions to 
the society in coffee beans. 
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Greater flow of technical 
information among mild coffee 
countries urged by Mejia 


No country has a monopoly on correct methods of 
coffee culture, Manuel Mejia, general manager of the 
National Federation of Coffee Growers of Colombia, 
declared last month. 

Accompanied by Andres Uribe, United States repre- 
sentative of the Federation, and other officers of the 
Organization, Mr. Mejia has been making a goodwill 
tour of Central American coffee producing areas. 

They have visited Costa Rica, El Salvador, Mexico, 
Guatemala, Honduras, Nicaragua, the Dominican Repub- 
lic, Honduras and Cuba. 

The Federation leaders have been discussing with coffee 
associations in these countries methods of establishing an 
increased flow of technical scientific information on coffee. 

“Much costly duplication in seeking such information 
can be avoided by cooperation in exchanging technical 
information, just as Pan-American Coffee Bureau members 
cooperate promotionwise,” Mr. Mejia said. 

After touring the Jalapa and Coatepec areas of the 
state of Vera Cruz, Mr. Mejia declared that Mexico was 
one of the few places from which the world could expect 
a substantial increase in coffee production in the next 
decade. 

“Mexico's million-bag production could easily attain 
double or triple that size in the next couple of decades,” 
he stated. 
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Accompanied by the Comision Nacional de Cafe's presi- 
dent, Juan Rebollego Clement, Mr. Mejia and his dele- 
gation of Colombian Federation experts toured those 
sections of Vera Cruz where Mr. Rebolledo and his staff 
have been pushing what Rebolledo calls “double hectare” 
production techniques. 

Hundreds of acres of newly planted coffee trees criss- 
cross the high hilly country. Between the coffee trees are 
planted bananas, oranges and lemons. Though these other 
trees afford some shading for the mild coffee trees, regular 
shade trees are also planted. 

“These farmers report the highest hectare income for 
any coffee area in Latin America,” Mr. Rebolledo stated. 


FEDECAME holds conference 

The Federacion Cafetalera Centro-America-Mexico-El 
Caribe will hold a conference in Havana, Cuba, from 
March 21st to 28th. 

At this conference tests will be made of all coffees pro- 
duced by the nine member countries (Mexico, Guatemala, 
El Salvador, Honduras, Nicaragua, Costa Rica, Cuba, Do- 
minican Republic and Haiti) and a working program will 
be outlined for the year. 


Break “hot coffee” ring in Alabama 

The Montgomery Alabama, sheriff's office announced 
the breakup of a “hot coffee’ ring. 

Five were arrested and charged with stealing more than 
$1.000 worth of coffee during a three-month period. 

Sheriff G. A. Mosley said they took the coffee from the 
Sellers Wholesale Grocery, where they all worked, then 
sold it at other places. 
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A coffee scene in Colombia. 
e Transporting the cherries into the 
hopper to remove the pulp. 
Photo: National Federation of 
Coffee Growers of Colombia. 


The United States will consume another 10,000,000 
bags of coffee annually by 1975 by virtue of population 
increase alone, Edward Aborn, president of the National 
Coffee Association told the 
full board of directors of the 
National Federation of 
Coffee Growers of Colombia. 

Mr. Aborn, president of 
Arnold & Aborn, Linden, 
N. J., was on an official 12- 
day tour of Colombia as 
guests of the Federation. 
He was accompanied by Mrs. 
Aborn. 

The tour was highly in- 
formative and a fascinating 
experience, Mr. Aborn de- 
clared on his return. He 
arrived in the United States 
in time to attend the meeting of NCA’s board of directors 
at the St. Charles Hotel in New Orleans. 

“Where that coffee is coming from is the principal 
worry of the American importer today,’ Mr. Aborn told 
the directors of the Federation in Colombia. ‘‘Brazil’s 
old lands are wearing out, Africa’s increased production 
is a thing of wild theory, and Central America doesn’t 
have the necessary land for more than a five or ten per 
cent increase in production. 

“We American coffee people look to the dynamic energy 
of Manuel Mejia and the inspired efforts the federation is 
making to increase coffee production equally with Col- 
ombian quality. Colombia is the one country where more 
coffee can be raised in the natural process of continued 
production.” 

Mr. Aborn also urged the directors of the Federation 
to make every effort to create an organization of the Latin 
American coffee producing countries which would facili- 
tate the flow of technical and scientific information be- 
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U. S. will take 10,000,000 more bags of coffee 
by 1975, Aborn tells Colombian growers 



















tween the coffee producing areas. 

“Brazil, Colombia, Costa Rica, Guatemala, El Salvador 
and the other important coffee countries should get to- 
gether and exchange all the vital information they pos- 
sess,” he said. 

Th producers have many problems in common with the 
distributors of coffee, Mr. Mejia declared when he wel- 
comed Mr. Aborn to the Federation’s modern experi- 
mental center at Chinchina. “By coming here you have 
indicated your interest and the interest of the American 
trade in sharing these problems and working with us in 
solving them,” he added. 

Colombian coffee people turned out in droves to hear 
Mr. Aborn’s speeches in Manizales, Cali, Bogota and Chin- 
china. He constantly stressed the need for more coffee, 
the same dependable high quality and the importance of 
cooperation between the growers and the users. 


$300,000,000 loan granted to Brazil 
by U. S. was necessary, Aborn says 


The $300,000,000 loan granted to Brazil by the U. S. 
Export-Import Bank was necessary because Brazil pur- 
chases from the United States have overbalanced the 
dollars they earn from exports, of which coffee is the 
major one. Edward Aborn, president of the National 
Coffee Association, said last month. 

“Although green coffee, Brazil's principal export, is 
being sold to this country at record prices, Brazil has found 
itself unable to stretch the dollars so secured to cover its 
import requirements,” Mr. Aborn explained. 

Commenting on whether the loan would effect the 
price of coffee to the consumer, Mr. Aborn said that the 
price demanded by Brazil for the raw product, which is 
what determines the cost to the consumer, depended in 
large measure on the law of supply and demand, and 
the loan itself was not a factor. 
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coffee news from producing areas 


First president of new 
Instituto Brasileiro 
do Cafe is elected 


The first directorate of the Instituto Brasileiro do Cafe 
has been named, it is reported by Octavio Veiga, Santos 
correspondent of Coffee & Tea Industries, formerly The 
Spice Mill. 

The first president of 1.B.C. has been elected. 
Mario Penteado de Faria e Silva. 


He is 


Estimates 1953-54 outlook 


In a report to the Sociedade Rural Brasileira, Raul 
Diederichsen, of the coffee department of the organization, 
reported on his studies of the present coffee situation, as 
regards production and consumption. 

His chief conclusion is that the desired balance between 
production and consumption has not yet been reached, 
as orders from the exterior have only been fulfilled from 
previous stocks in this country, and these stocks are being 
completely used up. 

Referring to the estimate for the coming crop (1953-54), 
Mr. Diederichsen presented the following: 

Sao Paulo will not yield more than .. 7,000,000 bags 

Parana, approximately 3,000,000 bags 


Minas, Rio, Espirito Santo, etc. ...... 5,000,000 bags 
Exportable Brazilian production, 
probably 
Average exportation from Brazil, from 
1948 to 1951, has been more or less 
17,000,000 bags per annum. Taking 
for 1953-54 
And for consumpticn in local poris . . 
The total is 
This would result by June 30th, 1954, 
in a probable deficit of 


15,000,000 bags 


16,500,000 bags 
1.000,000 bags 
17,500,000 bags 


2,500,000 bags 


Guatemala’s 1952 coffee crop set record 

Guatemala’s coffee production was the highest in the 
history of the country for the last harvest, according to 
final figures for the year 1952. The crop exceeded by 
almost 1,000,000 pounds the previous record in 1945. 

The total for the last Guatemala harvest was 171,000,- 
000 pounds, 87 per cent of which was exported to the 
United States. 


Good coffee sales in 1952 aid Colombia 

The year 1952 was one of heightened prosperity through- 
out Colombia. Business, financial, and Government officials 
were unanimous in their favorable estimates of the economic 
activity and accomplishments, reports Foreign Commerce 
Weekly. 

To a great extent the improvement stemmed from the 
good sales of coffee, the country’s chief export. Coffee 
sales for export exceeded 5,000,000 sixty-kilogram bags in 
1952, as compared with 4,700,000 in 1951. The approxi- 
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Install a GRINDMASTER And Sell 
Aromatic Store Ground Coffee In Inexpensive Paper Bags 


See your Coffee Supplier or Write American Duplex Co., 
815-827 W. Market St., Louisville 2, Ky., giving his name. 
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mate value rose from $354,300,000 to $380 000,000. 

Heavy coffee sales provided a comfortable yield of 
foreign exchange. The expansion in the list of prohibited 
imports and other measures taken during the year resulted 
in an exchange surplus, while still permitting imports 
totaling about $436,000,000. 

The exchange surplus at the end of the year was $20,- 
000,000, a substantial proportion of which is accounted 


for by deferred remittances applied for in late December. 


Pact assures market in Sweden 
for Colombian coffees in 1953 


Colombian coffee growers have been assured of a fair | 
sized market in Sweden this year as a result of recent | 


negotiations between the two governments. 
Sweden has signed a new trade pact with Colombia de- 
signed to facilitate trade. 


coffee up to the value of $3,000,000. 


Colombia in turn has agreed to permit imports of some | 
Swedish items which have hitherto been included by the | 


government on its list of prohibited imports. 
By mutual agreement, the pact may be canceled upon 
two months’ notice by either party. Payments for direct 


deliveries are to be made in free dollars through American | 


banks or in other currency agreed on by the two nations. 


Ethiopia relaxes controls on coffee sales 

Exchange regulations requiring that all Ethiopian coffee 
be exported orly against United States dollars have been 
revised to provide that: 

1. 60 per cent of all sales of coffee and goat skins shall 
be for United States dollars, and up to 40 per cent may 
be sold for sterling. 

2. Exporters will be given preference over importers 
in obtaining exchange for imports. 

3. Exchange remittances must be made to the State 
Bank within three months of export transactions. 

4. Delinquents will not be permitted to take advantage 
of the new exchange regulations. 

The exchange regulations requiring that Ethiopian 
coffee be exported against United States dollars, which 
was initiated three and a half years ago served the pur- 
pose of building up the foreign currency reserves support- 
ing the Ethiopian dollar and of stabilizing local market 
conditions. This also created difficulties with respect to 
procurement of sterling necessary to finance textile im- 
ports. 


sterling for it will simplify their sterling procurement 
problems. The measure will not materially affect the 
flow of coffee exports to the United States. but the sale 
of Ethiopian coffee to other markets will lessen Ethiopian 
dependence upon American buyers. This may prove a 
valuable safeguard to the Ethiopian economy. they feel. 
since the demand for Ethiopian coffee, which began in 
1949 when Brazilian production dropped, may weaken 
when the Brazilian production regains or surpasses its 
former level. 


Cain’s Coffee building new Tulsa warehouse 

Cain's Coffee Co., which has headquarters in Oklahoma 
City, is building a new warehouse and office building in 
Tulsa, at Apache Street and Lewis Avenue. 
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Under the agreement, Sweden | 
will grant import licenses for the import of Colombian 


Local coffee exporters welcome the sale of coffee for 











| Your Most Practical Approach to 


SOLUBLE COFFEE 


production is thru your 
BOWEN REPRESENTATIVE 


@ Many of the leading brands of high 
quality soluble coffee are produced on 
Bowen Spray Dryers. You tco may se- 
lect equipment to meet the chysicc! 
requirements you desire for your 
product—bulk density, particle size, 
ready solubility and integrity of flavor. 

















































Spray Dryers for soluble coffee pro- 
duction operate automatically to 
produce 2 to 12 tons of powder daily. 






Bowen engineered Spray Dryers meet cost 
production limitations of the smaller com- 
pany as well as the larger producer. 


Bowen design principles can often be ap- 
plied to existing coffee spray dryers to im- 
prove the quality of the product. 

The knowledge based on broad production 
experience can be applied to your problem. 
A conference does not obligate you in any way. 


WRITE FOR INTERESTING BOOKLET — 
“The Bowen Story of Spray Drying” 


BOWEN SPRAY DRYERS 
Always Offer You More! 


BOWEN ENGINEERING, INC. 
NORTH BRANCH 5, NEW JERSEY 


















Recognized Leader in Spray Dryer Engineering Since 1926 
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Coffee consumption in Japan 
rising rapidly, despite 
burden of heavy import taxes 


Coffee consumption in Japan is rising rapidly. It is 
now four times larger than before the war, and is con- 
tinuing to increase—in spite of a heavy burden of import 
taxes imposed by the government. 

These trends were reported last month by Bunyji Shbata, 
president of the Kimura Coffee Co., Tokyo, who was in 
the United States on a tour which will also include Central 
and South American countries. 

Mr. Shbata visited the West Coast, Chicago, New Or- 
leans and New York. After traveling to the Latin Ameri- 
can countries, he expects to return to Japan in June. 

The Kimura Coffee Co. roasts and packs Key Brand 
Coffee, the only vacuum pack coffee in Japan, Mr. Shbata 
revealed during visits to the offices of Coffee & Tea In- 
dustries. He was accompanied by Morio Ito, of the Tokyo 
Food Products Co., Ltd., Tokyo and New York City, and 
by Edward M. Kurokawa, of Toyomenka, Inc., New York 
City, who acted as interpreters. 

The Kimura Coffee Co. accounts for about 17 per cent 
of the coffee imports into Japan, Mr. Shbata said. He 
also owns a chain of 22 coffee shops, the Tricolore Restau- 
rants, and retail stores in seven of the nine regions in 
Japan. Key Brand Coffee is also sold through department 
stores, hotels and other outlets. 

In 1951, 1,545,536 kilos of coffee were imported into 
Japan, Mr. Shbata reported. He said that about 40 per 


cent of this came from Brazil, and the rest from Indonesia 
and other sources. 

Coffee blends in Japan were very good, he indicated, 
with a larger proportion of milds than is found in the 
average American blend. 

In spite of the facilities for coffee roasting and packing 
in Japan, about 50,000 kilos of roasted coffee were brought 
into the country from the United States in 1951. 

The roasting and packing equipment is produced right 
in Japan, Mr. Shbata said. 

Although coffee consumption is rising throughout the 
country, it is doing so in the face of a tremendous burden 
of import taxes, Mr. Shbata declared. 

He said that an import duty of 35 per cent is imposed 
on all coffee brought into Japan. In addition, a so-called 
consumption tax of 20 per cent is imposed on the original 
value plus the import duty. This consumption tax is paid 
when the coffee is imported. 

Alleviation of both taxes is an aim of the National 
Coffee Association of Japan, an organization made up of 
nine regional associations of coffee roasters, with a total 
of 200 members. In all, there are about 400 coffee 
roasters in Japan. 

As its immediate objective, the national organization 
is trying to win elimination of the 20 per cent con- 
sumption tax and a cut in the import duty from 35 to 20 
per cent. 

The trade feels that if these actions are taken, the gov- 
ernment will not lose any revenue, since consumption will 
probably double. 

President of the National Coffee Association of Japan 





99 WALL STREET 


Telephone: Digby 4-8777 
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LEONIDAS LARA & SONS Inc. 


Cable: NYLORENA 


NEW YORK 5, N. Y. 


Teletype: NY 1-3368 








24 COFFEE & TEA 


INDUSTRIES and The Flavor Field 











is K. Yokoyama. Mr. Shbata was vice president up to 
last May, and is now holding the post of advisor and di- 
rector in the organization. 

Some of the coffee importing for the Kimura Coffee 
Co. is handled direct from Tokyo with the producing 
countries. A portion of it, however, is arranged through 


the New York coffee trade by the Tokyo Food Products 


Co. 
This was Mr. Shbata’s second visit to the United States. 
He had made a business tour in 1936. At that time he 


owned a 4,000-acre coffee plantation on Formosa, and | 


samples he brought with him that year were graded equal 
to Kenyas. At that time he also handled tea, which he 


no longer does. 
Mr. Shbata feels that the future of coffee in Japan is 


bright, and adds that it can be much brighter if the im- | 
port and consumption taxes are reduced as the coffee in- | 


dustry there suggests. 


J. A. Folger accepts key to big 
new $1,500,000 plant in Portland 


J. A. Folger & Co., has formally accepted the big new | 
$1,500,000 coffee plant in the Guilds Lake industrial area | 


of Portland, Oregon. 


Mrs. J. A. Folger, wife of the president of the compa- | 


ny, which has headquarters in San Francisco, received the 
key to the plant from Frederick W. Millwer, of the Mill- 
wood Co., which built the plant and leased it to Folger’s. 


Initial capacity of the Portland plant, Folger’s fourth, | 


will be 1,000,000 pounds a month. 


A. V. Plumridge, manager of the plant, and his staff | 


moved into the factory last month. 

Installation of the machinery is expected to be com- 
pleted by April 15th, it was reported. The plant, which 
is being equipped by Jabez Burns & Sons, Inc., will be 
one of the most modern and efficient in the country, it 
was indicated. 


P. C. Monday given surprise 


party on 80th birthday 

Peter C. Monday, founder and president of the P. C. 
Monday Tea Co., Milwaukee, retail tea and coffee mer- 
chants, was guest of honor recently at a surprise birthday 
party. 


The birthday was Mr. Monday's 80th, but he is still | 


in the office and on the job every day. 


Mr. Monday founded his company in 1899, after 15 | 
years of experience as a grocery clerk, starting in Kau- | 


kauna. He came to Milwaukee in 1893, and six years 
later started his retail route business with one horse and 


buggy. 








BYRNE, DELAY & CO. 


104 FRONT ST., NEW YORK 5, N. Y. | 





| Cottee 


Agents for Reliable Shippers 
| in Producing Countries 


Specializing in: 
BRAZILS 
COLOMBIANS 
VENEZUELANS 





Agents for: | 
MORGAN SOUTTER & CIA., LTDA., SANTOS | 











QUALITY 
- PRIVATE 
LABEL 







To Retail at a Popular Price . . . 
at a PROFIT to You! 


Today, the company has a fleet of more than 60 trucks. | 


Singapore coffee packer enters new markets 

A packing company in Singapore is trying to build up a 
substantial export trade for coffee manufactured in Singa- 
pore, reports the Malayan Bulletin. The firm, with $200,- 
000 of coffee-processing machinery from Britain and the 


United States, plans to enter the Hong Kong, Burmese | 


and Swedish markets. 
Coffee beans are being imported from Indonesia and 
from Brazil. 


CPSs 


MARCH, 





Super Market operators . . . Chain Store organizations ... 
progressive Wholesale Grocery firms . . . it will prove 
profitable for you to contact us. We are one of America's 
largest coffee roasting plants . . . backed by over 80 years 
experience. Newest, most modern equipment. Fully staffed 
for dependable delivery. 


Without obligation, write to Dept. A 


CONSOLIDATED FOOD PROCESSORS, Inc. 
| 526 S. Eutaw Street, Baltimore 1, Md. 


| KREDI DID DINE DIKE DIDKE DIKE DIKE DIKE DIEING 
25 











U. S. 1952 coffee imports 
slightly less than 1951 
in volume, higher in value 


Coffee imported into the United States in 1952 was 
55,000 bags below the amount imported in 1951, but the 
1952 value rose $17,000,000 above the 1951 total, ac- 
cording to the Census Bureau, U. S. Department of Com- 
merce. 

In 1952, the United States imported 20,200,000 bags of 
coffee valued at $1,375,000,000, compared with imports of 
20,300,000 bags valued at $1,358,000,000 in 1951, and the 
annual prewar average imports of 13,900,000 bags valued 
at $140,000,000. 

The import valuation per pound of green coffee in- 
creased from a prewar average of 7.6 cents to 50.5 cents 
in 1951, and to a record high of 51.3 cents in 1952. 

United States imports of coffee from South America 
dropped 3.2 per cent, from 15,694,000 bags in 1951 to 
15,194.000 bags in 1952. Imports from Central America 
increased about 5.5 per cent, from 3,599,000 bags in 1951 
to 3,798,000 bags in 1952, and imports from Africa and 
Asia in 1952 rose 24.0 per cent, from 1,023,000 bags in 
1951 to 1,269.000 bags in 1952. 

The United States imported 1,225,000 bags of coffee 
from Africa and 44,000 bags from Asia in 1952, com- 
pared with 971,000 bags and 52,000 bags, respectively, in 
1951. Imports from Africa and Asia have practically 
tripled since 1949, and even more significant is the 
change in the relative importance of these areas as a source 


of supply for the United States coffee market since prewar 
years. 

South America supplied 75.0 per cent of United States 
imports in 1952, compared with 77.2 per cent in 1951, and 
84.3 per cent in the prewar period. North America pro- 
vided 18.7 per cent of the coffee imported into the United 
States in 1952, compared with 17.7 per cent in 1951, and 
12.2 per cent in prewar years. Africa accounted for about 
6.0 per cent of United States coffee imports in 1952, com- 
pared with 4.8 per cent in 1951, and 1.6 per cent prewar. 

Brazil's short coffee crop, caused by bad weather during the 
growing season, was reflected in a decrease of 912,000 
bags in the United States supply. However, this decrease 
was offset by increased supplies from Colombia, Vene- 
zuela and Dominican Republic, where bumper crops were 
harvested. 


Bag of money misplaced by MacGowan 
Coffee; surprised finder returns it 


Clifford MacGowan, owner of the MacGowan Coffee 
Co., Jackson, Mississippi, had a bad few hours recently. 
He lost a paper bag containing $1,100. 

Mr. MacGowan was on his way to the bank to deposit 
the money and have a payroll made up. He stopped at 
the home of his bookkeeper, who was recovering from 
an illness, to deliver books to her. Mr. MacGowan, find- 
ing his hands full of the books, put the bag of money 
on the roof of the car to get it out of the way. When he 
started from her home to the bank, he forgot the bag. 

It dropped at the feet of a surprised Miss Marguerite 
Logan, who turned it over to police headquarters. 
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For uniform quality and satisfied customers — 


It will pay you to use these coffees in your blends 
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High-Grade 
SOLUBLE 
COFFEE 


POWDERS 
for the trade 


It will be easier for your own brand pure Soluble 
Coffee to compete with other solubles if it is made 


Ph ayy 
ar & by our improved extraction process and dehydrated 


* Ba.%, tk a in our new spherical bubble particle structure. 

Pr et Let us give you . . . without obligation . . . the de- 
tails of this furthest technical advance in soluble 
coffee processing now available to the trade at no 


increase in cost. 


(Customers tell us our soluble 
coffee tastes like regular coffee) 


THE HARRISON CO. 


Coffee Processors 


USDA scientists find answer 601 West 26th St., New York I, N. Y. 
Phone: Algonquin 5-3914 





A coffee tree in blossom. Hybrids may end rust menace. 











to coffee rust disease — 
in South Indian hybrids ne 





Coffee hybrids resistant to rust disease, a serious potential j 
threat to the coffee industry of the Western Hemisphere,  ~ oe ; : 
were found in South India by two plant scientists of the |” LC, 

U. S. Department of Agriculture during a 36,000 miles | é 
sc search. Pe Green offee 

The two are Dr. Frederick L. Wellman and Dr. William : 
H. Cowgill, of USDA's Office of Foreign Agricultural Re- Le 
lations, both well known for work in helping Latin America 
improve coffee production. 

The mission was sponsored by the United States Point 4 
program and financed by the Institute of Inter-American 
Affairs. All important coffee-producing areas of the Eastern 
Hemisphere were visited on the five-month trip, including 
Africa, South and Southeast Asia, and Pacific islands. 

The purpose of the exploration, which covered 20 
countries, was to find ways to combat a rust called Hemileia. 
Although not present in the Western Hemisphere, the 


GENERAL BROKERS 
SPOTS 
SHIPMENTS 


Ff. 0. B.’s 
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disease could spread rapidly should it find its way here. It 
wiped out the Eastern Hemisphere’s coffee industry in the = 5 
late 19th and early 20th centuries. i 
For the present, an answer to the threat apparently has f 
been found in Arabica hybrids growing in South India. | 
The plants are the result of nearly 30 years of breeding work : 
at India’s Coffee Research Station at Balehonnur, Mysore 
State. : 
Seeds of the Arabica hybrids will be propagated in quaran- [| 
tine in the USDA Plant Introduction Garden at Glenn — 91 Front Street New York 
Dale, Md. Upon release, most of the seedlings will be X : : e 


sent to cooperating agricultural experiment stations in Brazil, 
(Continued on page 61) 
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An Old American Custom 


When you order Muller’s chicory 
you get... 


Prompt shipment. Good chicory 
when you need it. 


Chicory that is carefully roasted 
and evenly granulated. 


Chicory packed in plastic lined 
sax —unless otherwise ordered — 
sax that maintain factory fresh- 
ness indefinitely. 


A quality product . . . not just 
occasionally but month after month 
after month. 


E. B. MULLER & CO. 


Branches 
53 Wooster St. New York City 
333 Girod St. New Orleans, La. - 


PORT HURON, MICHIGAN 
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plus the cosa 


Pat. No. 2,533,594 
Packaging to suit your needs—do your MEMBER OF 
own, or have it custom packed. Ma- WEA 
chinery available on sale or lease. 
Write for information on costs, machinery and profits. 


CUP BREW COFFEE BAG CO. 


1715 LOGAN ST. DENVER 3, COLO. 














Hundreds of coffee men attend 
East Asiatic “housewarming” 
of new Front Street headquarters 


Hundreds of coffee men and members of allied trades 
turned up at 103 Front Stret, New York City, for the 
housewarming of the new headquarters at that location 
of The East Asiatic Co., Inc. 

From three o'clock on, visitors were shown through the 
modern, efficiently set-up offices by East Asiatic executives, 
headed by Gustav Wedell, president of the company, who 
was host. 

Guests enjoyed the refreshments prepared for them, 
especially the superb Danish smorgasbord. 

The new quarters, in a highly convenient location for 
the coffee industry, are equipped with an Executone inter- 
office communication system, in addition to an inter-office 
telephone network and a paging system throughout the 
building. All the offices are fully air-conditioned. 

All this was done without affecting the atmosphere of 
a distinguished old merchant house. 

The coffee operations—trading, sampling and futures— 
are on the ground and basement floors of the building. 
Manager of the coffee department is John T. Daly, one 
of the leading figures in the United States trade. 

All East Asiatic commodity departments, except rubber 
have been consolidated at the new quarters. Rubber will 
continue to be handled out of the 24 State Street offices. 
The firm's Eighth Street Pier Corp. will continue to be 
run from Hoboken, N. J. 

The move to the company’s new headquarters at 103 
Front Street, in the heart of the coffee area and with addi- 
tional space, was made necessary by East Asiatic’s steadily 
increasing activities in coffee. 

The company has been carrying through a program 
of expansion in the coffee producing countries, especially 
in Sao Paulo and Parana. In Colombia the organization 
recently established the East Asiatic Compania de Colom- 
bia, with headquarters in Cali headed by Henry Christen- 
sen. prominent in the trade. 

Other important East Asiatic coffee interests include the 
Old East African Trading Co., Ltd., the well-known "Old 
East.” This long established coffee shipping concern is 
represented in New York City by Cargill & Dennison and 
in New Orleans by Hanemann & Cummings. 

As expansion plans unfold, additional sources of supply 
will be established in order to make still more effective 
East Asiatic’s service to roasters in the United States, Mr. 
Wedell indicated. 

A similar expansion is taking place in East Asiatic’s 
coffee operations in Europe. Since rationing was removed 
in Denmark, the company is rapidly becoming one of the 
principal importers of coffee into that country. 

Besides other conveniences, the new Front Street offices 
of East Asiatic are equipped with modern accounting ma- 
chines which make possible a rapid check at any time on 
all phases of the company’s operations. 

In addition to the East Asiatic Co., the 103 Front 
Street building has another occupant, 83-year-old Mrs. 
Helen T. Adams, known to the coffee fraternity as ‘‘the 
godmother of Front Street.” She has lived in an apart- 
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ment on the fifth floor of the building for 43 years. 

Mrs. Adams is a Front Street tradition. Mr. Wedell 
indicated that the East Asiatic Co., Ltd., of Copenhagen, 
itself a company with long-standing traditions, cheerfuily 
accepts the top floor guest. 

“This is part of our overhead,” he smiled. 


Irrigation can up Sao Paulo’s 
coffee crop by 2,500,000 bags, 
Cleophas tells President Vargas 


Brazil's minister of agriculture, Joao Cleophas, thinks 
coffee growers in Sao Paulo could up their production 
considerably with irrigation. 


Some growers there recently have multiplied production | 


four and five times with water spray irrigation, the mini- 
ster reported to President Vargas. 

He estimated that Sao Paulo’s coffee output can be in- 
creased by 2,500,000 bags a year if irrigation is generally 
adopted. This would give Brazil more badly needed 
foreign exchange, or at least help her hold her markets. 

Most growers can finance purchases of irrigation equip- 
ment, he said, but motors and heavy-capacity systems must 
be brought from abroad. Local industry can furnish 
about 20 per cent of the material. 

Mr. Cleophas estimated the cost of the foreign material 
at $40,000.000. He asked the president to place the irri- 
gation problem before the joint Brazil-United States 
Economic Development Commission for study. 

If approved as a sound project to help the country’s 
overall economy, Brazil probably will ask credit from the 
Export-Import Bank or the International Bank to buy the 
foreign equipment. Imports through normal channels 
have been drastically curtailed due to Brazil's current trade 
deficit. 


Dannemiller Coffee marks 


75th year as roasters 


During 1953 the Dannemiller Coffee Co., Brooklyn, N. 
Y., is marking its 75th year of roasting, blending and 
packing of coffee. 





“Since 1878, when my father first started in the coffee | 


business, many changes have come to pass,” A. J. Danne- 
miller, president of the company, declared last month. 
“From a business made up almost entirely of bulk sales, 
it has developed into one of packaged coffees made up 
almost exclusively of brands controlled by our customers.” 


Dannemiller Coffee, which has roasting plants in Brook- | 


lyn and in Rochester, N. Y., is also a leading private label 
packer of tea and tea bags. 
“The trend towards private label continues to increase 


yearly, as more and more wholesalers, supermarket groups | 


and independent chains recognize that they must emulate 


the policy of the largest corporate chains,” Mr. Danne- 


miller said. 


Woolson Spice names traffic manager 

Harley F. Walton has been appointed trafhc manager 
of The Woolson Spice Co., Toledo. The appointment 
was announced by N. L. Schmid, president. 


Mr. Walton, assistant traffic manager for the last five | 
years, succeeds W. J. Chisholm, who retired after 33 years | 


service with the company. 
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NEW 
REVELATION 
PEN 
RETRACTABLE POINT 
MONEY-BACK GUARANTEE 


NEW MIRACLE INK 


¢ PERMANENT 

e LEAKPROOF 

e SMEARPROOF 

e DRIES INSTANTLY 


LOW PRICES 


100—48¢ each 
250—45¢ each 
500—42¢ each 
1000—39¢ each 
3-LINE IMPRINT INCLUDED 
e 


Phone or Write Immediately 


REVELATION PLASTICS, INC. 


74 Washington St., New York 6, N. Y. 
Digby 4-8260 





































































































S. A. SCHONBRUNN & CO., INC, 
77 Water Street, New York, N. Y. 
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NOPAL LINE 


Regular service 


ACE LINE 


Serves the Coffee Trade with a Fast, 
Modern Fleet of American-Flag Freight 
and Passenger Vessels on Regular 
Itineraries from the Coffee Ports of 


COLOMBIA 
VENEZUELA 
ECUADOR 
PERU 


and West Coast of 


New fast Norwegian motorships 
BRAZIL/U.S. GULF 
COFFEE SERVICE 


The Northern Pan-American Line, A/S 





OSLO CENTRAL AMERICA 
to 
Agents NEW YORK LOS ANGELES 


JACKSONVILLE SAN FRANCISCO 
BOSTON SEATTLE 
BALTIMORE VANCOUVER, B. C. 


New York—Dichmann, Wright & Pugh, Inc., 44 Whitehall St. 


New Orleans—Biehl & Co., Inc., 1308 National Bank of 
Commerce Building 


Houston—Biehl & Co., Cotton Exchange Bldg. 
Chicago—F. C. MacFarlane, 209 S. La Salle St. 
Detroit—F. C. MacFarlane, 715 Transportation Bldg. 
Santos/Rio—Agencia de Vapores Grieg S/F. 


GRACE LINE 


10 Hanover Square, New York 5, N. Y. 
Tel.: DIgby 4-6000 
Agents and Offices in All Principal Cities 


Paranagua—Transparana Ltda. 


Buenos Aires—international Freighting Corporation, Inc. 





















TO NEW ORLEANS AND OTHER U.S. GULF PORTS...FROM 


SOUTH AMERICA... 


PARANAGUA, SANTOS, RIO DE JANEIRO, VICTORIA 


Regular weekly sailings 


WEST AFRICA... 


LUANDA, LOBITO, MATADI, AMBRIZ, AMBRIZETTE, PORTO AMBOIM Ss 


Regular three week sailings 


Ze A AGENTS: Me we 
@ RIO DE JANEIRO: DELTA LINE, INC. 
Rua Visconde Inhauma 134 
ee SANTOS: DELTA LINE, INC. 


Rua 15 de Novembre 176-178 


MISSISSIPPI] SHIPPING COMPANY. INC + NEW ORLEANS LUANDA & LOBITO: 
Sociedade Luso-Americana, Ltda. & 





MATADI: : 
Nieuwe Afrikaansche Handels Vennootschap | 
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A SUMMARY OF INWARD - BOUND SCHEDULES ON THE COFFEE AND TEA BERTHS 


thould exigencies require. 


Ports and dates are subject to change, 


may schedule sailings not shown in this 
ichedule. 


Abbreviations for lines 


Alcoa—Alcoa Steamship Co. 
Am-Exp—American Export Lines 
Am-Pres—American President Lines 
ArgState—Argentine State Line 
Am-W Afr—American-West African Line 
Barb-Frn—Barber-Fern Line 
Barb-W Afr—Barber-W est 
Barb-W/n—Barber Wilhelmsen Line 
Brodin—Brodin Line 
Cunard—Brocklebanks’ Cunard Service 
Delta—Delta Line 
Dodero—Dodero Lines 
Ell-Buck—Ellerman & Bucknell §.§. Co. 
Farrell—Farrell Lines 
Grace—Grace Line 
Granco—Transportadora Gran 
Colombiana, Ltda. 
Gulf—Gulf & South America Steamship 
Co., Inc. 
Hol-Int—Holland-Interamerica Line 


Moreover, lines 


African Line 





Shi sailin 5 
P F 


(FC—LF.C. Lines 
Independence—Independence Line 
Isbrandtsen—Isbrandtsen Co., Inc. 


lialian—lItalian 


Line 


JavPac—Java-Pacific Line 
Lloyd—Lloyd Brasileiro 
Lykes—Lykes Lines 


Maersk—Maers 


k Line 





Mormac—Moore-McCormack Lines, Inc. 


Nopal—Northern Pan-American Line 


Norton—Norto 


n Line 


NYK—Nippon Yusen Kaisha Line 


PAB—Pacific Argentine Brazil Line 


PacFar—Pacific Far East Line, Inc. 
PacTrans—Pacific Transport Lines, Inc. 
Pioneer—American Pioneer Line 


Prince—Prince 


Line, Lid. 


R Neth-—Royal Netherland Steamship Co 
Robin—Robin Line 
SCross—Southern Cross Line 


Silver—Silver 


Line 


Sprague—Sprague Steamship Line 
Stockard—Stockard Line 


Stran—Strachan 


Shipping Co. 


Swed-Am—Swedish American Line 
UFruit—United Fruit Co. 
W’st Cst—West Coast Line. Inc. 


COFFEE BE 





SAILS 






3/10 
3/23 
3/24 
1 








3/12 
4/3 
4/28 





3/13 
3/13 
4/4 

4/11 
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SHIP 


ACAJUTLA 


Marna 

Cstl Nomad 
Vindeggen 
Leon 
Gunners Knot 
L. H. Carl 
Csti Avnturer 
Marna 
Vindeggen 
Anchor Hitch 


ACAPULCO 


Cst! Avnturer 
Anchor Hitch 
Csti_ Nomad 


ANGRA DOS 


Trader 
Grenanger 
Seafarer 
Falkanger 


AMAPALA 


Gunners Knot 
Cst! Avnturer 
Vindeggen 
Cstl Nomad 
Leon 

Gunners Knot 
L. H. Carl 
Anchor Hitch 
Csti Avnturer 
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LINE 


UF ruit 
Grace 
UFruit 
UFruit 
Grace 
UFruit 
Grace 
UFruit 
UF ruit 
Grace 


Grace 
Grace 
Grace 


REIS 


PAB 
Wes-Lar 
PAB 
Wes-Lar 


Grace 
Grace 
UFruit 
Grace 
UF ruit 
Grace 
UF ruit 
Grace 
Grace 
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DUE 


NY3/22 


LA4/2 SF4/5 Se4/10 


NY4/5 
NY 


LA4/14 SF4/17 Se4/22 


NY4/19 


LA4/27 SF4/30 Se5/5 


NY5/3 
NY5/17 


LA5/23 SF5/25 Se5/30 


Cristobal! 3/27 
Cristobal’ 4/17 
Cristobal? 5/12 


LA4/2 SF4/4 Va4/11 Se4/12 Po4/15 


LA4/7 SF4/10 Po4/17 Se4/19 Va4/21 
LA4/29 SF5/1 Va5/7 Se5/8 Po5/11 
LA5/6 SF5/9 Po5/16 Se5/18 Va5/19 


Cristobal’ 3/22 
Cristobal’ 3/27 
Cristobal? NY4/5 


LA4/2 SF4/5 Se4/10 


Cristobal? 4/3 


LA4/14 SF4/17 Se4/22 
Cristobal? 4/11 NY4/19 


Cristobal! 4/17 


LA4/27 SF4/30 Se5/5 





Wes-Lar—Westfal Larsen Co. Line 


RTHS 








SAILS SHIP LINE 
4/15 Marna UFruit 
4/29 Vindeggen UFruit 
5/3 Cstl Nomad Grace 

5/4 Anchor Hitch Grace 

BARRIOS 

3/14 Mayari UF ruit 
3/14 C. Avinof UFruit 
3/21 Levers Bend UF nuit 
3/28 Lempa UFruit 
3/28 C. Cumberland UFruit 
4/4 Fiador Knot UFnuit 
4/4 Cape Ann UFruit 
4/11 C. Avinof UFruit 
4/11 Mayari UFruit 
4/18 Cape Cod UFruit 
4/18 Levers Bend UF nuit 
4/25 Lempa UFruit 
4/25 C. Cumberland UFruit 
5/2 Cape Ann UFruit 
BARRANQUILLA 

3/10 Copan UFruit 
3/10 Byfjord UF uit 
3/17 Avenir UFnuit 
3/24 C. G. Thulin UFruit 
3/24 Mataura UFruit 
4/1 Cstl Avnturer Grace 

4/7 ~C. H. Stennis UFruit 
4/7 — Byfjord UFruit 
4/14 Avenir UFruit 
4/21 C. G. Thulin UFrmit 
4/21 Mataura UFruit 
4/23 Anchor Hitch Grace 

4/28 Mabella UFmuit 





DUE 





Abbreviations for ports 
Ba—Baltimore 
Bo—Boston 
CC—Corpus Christi 
Ch—Chicago 
Chsn—Charleston 
Cl—Cleveland 
De—Detroit 
Ga—Galveston 
G{—Gulf ports 
Ha—Halifax 
Ho—Houston 
HR—Hampton Roads 
|x—Jacksonville 
LA—Los Angeles 
M!l—Montreal 
Mo—Mobile 
NO—New Orleans 
NY—New York 
Nf—Norfolk 
NN—Newport News 
len 0 a 
Po—Portlan 
PS—Puget Sound 
SF—San Francisco 
Se—Seatile 
St Jo—Saint John 
Ta—Tacoma 
To—Toledo 


Va—Vancouver 







Cristobal? 4/25 NY5/3 
Cristobal? 5/9 NY5/17 


Cristobal? 5/12 


LA5/23 SF5/25 Se5/30 


Ho3/19 NO3/22 
NY3/22 
Ho3/26 N03/29 
Ho4/1 NO4/4 
NY4/5 

Ho4/9 NO4/12 
NY4/11 
NY4/19 
Ho4/16 N04/19 
NY4/25 
Ho4/23 N04/26 
Ho4/30 NO5/3 
NY5/3 

NY5/9 


N03/20 
NO3/22 
NY3/29 
NY4/5 
N04/5 


LA4/27 SF4/30 Se5/5 


NY4/19 
N04/19 
NY4/26 
NY5/3 
N05/3 


LA5/23 SF5/25 Se5/30 


NY5/10 














SAILS SHIP LINE DUE SAILS SHIP LINE DUE 


BUENAVENTURA 3/11 Byfjord UFmit N03/22 
3/18 Avenir UFmit NY3/29 
3/15 La Heve Independence LA3/28 SF3/30 Po4/4 Se4/6 Va4/7 3/25 Mataura UFruit N04/5 
3/16 Santa Maria Grace NY3/23 3/25 C. G. Thulin UFmit NY4/5 
3/22 Santa Flavia Grace LA4/3 SF4/5 Se4/11 4/8 C. H. Stennis UFmit NY4/19 
3/23 Santa Luisa Grace NY3/30 4/8 Byfjord UFmit N04/19 
3/30 Santa Cecilia Grace NY4/6 4/15 Avenir UFmit NY4/26 
4/6 Santa Margarita Grace NY4/13 4/22 C. G. Thulin UFruit NY5/3 
4/8 La Baule Independence LA4/21 SF4/24 Va4/30 Se5/2 Po5/3 4/22 Mataura UFruit N05/3 
4/13 Chili French LA4/27 SF4/30 Va5/4 Se5/8 Po5/10 
4/14 Santa Adela Grace LA4/26 SF4/28 Se5/4 
4/30 Santa Eliana Grace LAS/12 SF5/14 $e5/20 CRISTOBAL 


3/10 C. H. Stennis UFruit NY3/19 
3/10 Santa Barbara Grace NY3/16 


CHAMPERICO ; 
3/15 Marna UFmit NY3/22 
3/24 Cstl Nomad Grace LA4/2 SF4/5 Se4/10 3/16 Byfjord UFruit N03/22 
4/5 Gunners Knot Grace LA4/14 SF4/17 Se4/22 3/17 Santa Maria Grace NY3/23 
4/18 Csti Avnturer Grace LA4/27 SF4/30 Se5/5 3/24 Santa Luisa Grace NY3/30 
5/11 Aanchor Hitch Grace LA5/23 SF5/25 Se5/30 3/29 Vindeggen UFmit NY4/5 
3/30 Mataura UFrnit N04/5 
3/31 Santa Cecilia Grace NY4/6 
CORINTO 4/7 Santa Margarita Grace NY4/13 
3/15 Gunners Knot Grace Cristobal’ 3/22 4/12 L. H. Carl UFruit NY4/19 
3/17 Vindeggen UFruit Cristobal? 3/28 NY4/5 4/13 Byfjord UFruit N04/19 
3/18 Csti Nomad Grace LA4/2 SF4/5 Se4/10 4/26 Marna UFnit NY5/3 
3/18 La Heve Independence LA3/28 SF3/30 Po4/4 Se4/6 Va4/7 4/27 Mataura UFruit N05/3 
3/20 Csti Avnturer Grace Cristobal! 3/27 
3/24 Leon UFruit Cristobal? 4/3 
3/30 Gunners Knot Grace LA4/14 SF4/17 Se4/22 DAR es SALAAM 
3/31 L. H. Carl UFruit Cristobal? 4/11 NY4/19 3/10 Af Dawn Farrell NY4/10 
4/11 Anchor Hitch Grace Cristobal! 4/17 3/17 Stella Lykes N04/17 
4/12 Csti Avnturer Grace LA4/27 SF4/30 Se5/5 4/12 Af Moon Farrell NY5/12 
4/14 Marna UFrmit Cristobal? 4/25 NY5/3 4/15 Tyson Lykes NO5/23 
4/28 Vindeggen UFruit Cristobal? 5/9 NY5/17 5/8 Af Sun Farrell NY6/8 
5/4 Anchor Hitch Grace LA5/23 SF5/25 Se5/30 
5/6 Cstl Nomad Grace Cristobal’ 5/12 DURBAN 
3/23 Mayo Lykes N04/30 
CARTAGENA 3/30 Sarangan dJavPac LA5/31 SF6/5 Po6/12 Se6/15 Va6/17 
3/11 Copan UFruit N0O3/20 4/21 Lombok JavPac LA7/1 SF7/6 Po7/12 Se7/15 Va7/17 








Where you want it... 
When you want it... 


Your coffee arrives in perfect condition at 
our modern terminal at Pier 25, North River, 
New York, in just 13 days from Santos —12 
days from Rio—when it comes via Argentine 
State Line. Our large fleet of modern freight- 
ers, plus three new passenger liners—RIO DE 
LA PLATA, EVITA and RIO JACHAL — op- 
erate a swift, dependable cargo service be- 
tween East Coast of South America ports and 
New York. Your coffee is handled by experi- 
enced, efficient crews, in and out of immacu- 
late holds, assuring a minimum of bag damage 
and flavor contamination from dockside in 
Rio or Santos to truck or lighter in New York. 


ARGENTINE STATE LINE 


Boyd, Weir and Sewell, Inc., General Agents 
24 State Street, New York 4, N. Y., Tel. BO 9-5660 





iin Mi Bs Bl 
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SAILS SHIP LINE 
EL SALVADOR 


3/20 Nereide Italian LA3/30 SF4/1 Va4/6 Se4/11 Po4/15 
3/21 La Heve Independence LA3/28 SF3/30 Po4d/4 Se4/6 Va4/7 
3/23 Wyoming French La4/2 SF4/5 Va4/9 Se4/13 Po4d/17 
4/16 Chili French LA4/27 SF4/30 Va5/4 Se5/8 Po5/10 


GUATEMALA 


Csti Avnturer Grace Cristoba'l 3/27 

Nereide Italian LA3/30 SF4/1 Va4d/6 Se4/11 Po4/15 
Csti Nomad Grace LA4/2 SF4/5 Se4/10 

La Heve Independence LA3/28 SF3/30 Po4/4 Se4/6 Va4/7 
Wyoming French LA4/2 SF4/5 Va4/9 Se4/13 Po4d/17 
Gunners Knot Grace LA4/14 SF4/17 Se4/22 

Anchor Hitch Grace Cristobal' 4/17 

Cst! Avnturer Grace LA4/27 SF4/30 Se5/5 

Chili French LA4/27 SF4/30 Va5/4 Se5/8 Po5/10 
Csti Nomad Grace Cristobal' 5/12 

Anchor Hitch Grace LA5/23 SF5/25 Se5/30 


LIBERTAD 


Gunners Knot Grace Cristobal! 
Csti Avnturer Grace Cristobal’ 
Vindegen UFruit Cristobal? 
Leon UFruit = Cristobal? 
L. H. Carl UFruit = Cristobal? 
Anchor Hitch Grace Cristobal’ 
Marna UFruit = Cristobal? 
Cstl Nomad Grace Cristobal’ 
Vindeggen UFruit Cristobal? 


UNION 


Gunners Knot Grace Cristobal’ 3/22 

Csti Avnturer Grace Cristobal! 3/27 
Vindeggen UFruit = Cristobal? 3/28 NY4/5 
Csti Nomad Grace LA4/2 SF4/5 Se4/10 
Leon UFruit = Cristobal? 4/3 

Gunners Knot Grace LA4/14 SF4/17 Se4/22 
L. H. Carl Ufruit Cristobal? 4/11 NY4/19 
Anchor Hitch Grace Cristobal! 4/17 

Cstl Avnturer Grace LA4/27 SF4/30 Se5/5 
Marna UFruit Cristobal? 4/25 NY5/3 
Vindeggen UFruit Cristobal? 5/9 NY5/17 
Cstl Nomad Grace Cristobal’ 5/12 

Anchor Hitch Grace LA5/23 SF5/25 Se5/30 


UFruit 

UFruit 

UF ruit 
C. G. Thulin UFruit 
Mataura UFruit 
Byfjord UF ruit 
C. H. Stennis UFruit 
Avenir UFruit 
C. G. Thulin UFruit 
Mataura UFruit 
Mabella UF ruit 


Vb ES eWwWWYWw 


LOBITO 


3/11 Granville Am-W Afr NY4/15 
3/20 Af Grove Farrell NY4/17 
3/21 Af Patriot Farrell NY4/9 
4/8 — Ferngulf Am-W Afr 5/1 
4/8 Del Oro Delta N05/3 
4/16 Af Pilgrim Farrell NY5/14 
4/18 Af Glen Farrell NY5/7 
4/20 Del Campo Delta N05/13 
5/5 Del Rio Delta N05/30 


LOURENCO MARQUES 


3/14 Samarinda JavPac 

3/25 Mayo Lykes N04/30 

4/2 — Sarangan JavPac 

4/27 Lombok JavPac LA7/1 SF7/6 Po7/12 Se7/15 Va7/17 
5/4 Tyson Lykes Gulf6/24 


LUANDA 
3/17 Af Grove Farrell 


MARCH, 1953 





Regular Service 
From The Principal Brazilian Ports To: 
NEW YORK NEW ORLEANS 


(Partrimonio Nacional) 


Owned and operated exclusively by the 
Brazilian Government, LLOYD BRASIL- 
EIRO includes the American Line in its 
list of services vital to Brazil’s trade re- 
lations with the commercial centres of 
the world. The American Line maintains 
regular service from the principal Brazilian 
coffee ports to New York and New Or- 
leans, with facilities (as cargo offers) at 
Philadelphia, Baltimore, Norfolk, Jackson- 
ville and Houston. 


eoneenenenn 


Bringing North and South America nearer each other, LLOYD 
= BRASILEIRO makes the Good Neighbor a Close Neighbor. 





covenants 
eoenteaneneentnenen 





vragen 


NEW YORK 
17 Battery Place 


NEW ORLEANS 
305 Board of Trade Bldg. 














SERVING THE WES 
OF SOUTH AMER 


SHIP via GSA 





Fortnightly service . . . with limited 
Passenger Accommodation. 
Expert cargo handling. 
Contact us today! 


GULF & SOUTH AMERICAN STEAMSHIP €O., INC. 


620 Gravier Street New Orleans, La. 
“IN OTHER CITIES CONTACT GRACE OR LYKES” 
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SAILS SHIP LINE DUE 
3/18 Af Patriot Farrell NY4/9 


4/3 ‘Del Oro Delta N05/3 
4/5 Fernguif Am-W Afr NY4/15 
4/13 Af Pilgrim Farrell NY5/14 
4/14 Del Campo Delta N05/13 
4/15 Af Glen Farrell NY5S/7 
4/30 Del Rio Delta N05/30 
MARACAIBO 


4/3 Csti Avnturer Grace LA4/27 SF4/30 Se5/5 
4/25 Anchor Hitch Grace LA5/23 SF5/35 Se5/30 





MATADI 

3/14 Af Grove Farrell NY4/17 
3/15 Af Patriot Farrell NY4/9 
3/30 Del Oro Delta N05/3 
4/3 Fernguif Am-W Afr NY5/1 


4/10 Del Campo Delta N05/13 
4/10 Af Pilgrim Farrell NY5/14 






‘ 4/12 Af Glen Farrell NY5/14 
CUUMG 4/27 Del Rio Delta N05/30 
MOMBASA 
ITERRANEAN 
MED 3/21 Stella Lykes N04/17 
3/29 Af Monn Farrell NY5/12 
BLACK SEA RED SEA INDIA 4/25 Af Moon Farrell NY6/8 
4/29 Tyson Lykes N05/23 
PAKISTAN CEYLON BURMA 
PARANAGUA 


3/10 Mormacsaga Mormac  Jx3/21 NY3/25 Bo3/27 Pa 3/29 Ba3/30 
3/12 Guatemala Lloyd N04/3 Ho4/8 
3/13 Cuba Lloyd NY4/5 
AMERICAN EXPORT = (223 tiie ban tas moins 
3/16 Grenanger Wes-Lar LA4/16 SF4/19 Po4/26 Se4/28 Va5/1 
Mormac Ba4/3 Pa4/5 Bo4/7 NY4/9 


3/16 Mormacdove 
INES 3/18 Alphacca Hol-Int NY4/6 Bo4/8 Pa4/10 Ba4/1l HR4/12 









3/19 Antonina Brodin Ba4d/7 NY4/9 Bo4/1l Pa4/14 
37-39 Broadway, New York 6, N.Y. 3/21 Bowplate IFC ——-NY4/10 Pa4/14 Bad/16 Bo4/18 M14/53 
RT eae 3/23 Horduras Lloyd NY4/15 
3/24 Mormacland Mormac LA4/18 SF4/21 Va4/24Se4/26 Po4/28 
3/27 Fletero Dodero NY4/15 Bo4/18 Pa4/20 Ba4/21 Nf4/22 
3/29 Sunnanland Brodin Ba4/15 NY4/16 Bo4/18 Pa4/21 
3/29 Del Santos Delta N04/21 Ho4/26 
FOR 4/1 Alwaki Hol-Int NY4/20 Bod/22 Pa4/24 Bad/25 HR4/26 
4/2. Mormaciark Mormac NY4/24B04/27 Pa4/30 Ba5/1 
e 4/3 Haiti Lloyd NY4/25 
.-. of your mild coffees 4/3 Bowgran IFC = NY4/25 Pa4/29 Ba5/1 BoS/3 M15/8 
e 4/3 Seafarer PAB LA4/29 SF5/1 Va5/7 Se5/8 Po5/11 
to United States markets ... 4/5 Del Viento Delta N04/29 Ho5/3 
rely on 4/5 Falkanger Wes-Lar LAS/6 SF5/9 Po5/16 Se5/18 Va5/19 
4/12 Panama Lioyd N0O5/3 Ho5/8 
5/3 Del Mundo Delta N05/26 Ho5/31 


UNITED FRUIT COMPANY 


PORT SWETTENHAM 













STEAMSHIP SERVICE 4/13 Eastern Prince Ha5/17 B05/20 NY5/21 
5/7 Javanese Prince Ha6/1l Bo6/14 NY6/15 
a 7/7 — Cingalese Prince Ha8/1l Bo 8/14 NY8/15 
Regular Sailings between 8/7 British Prince Ha8/11 Bo 8/14 NY8/15 
GUATEMALA —_ NICARAGUA PUNTARENUS 
EL SALVADOR COSTA RICA is aa” | Se. Ga i ene wks 
3/ 1 G LA4/2 
HONDURAS COLOMBIA 3 4 “ — + il paps rg $e4/6 Va4/7 
3/19 Gunners Knot Grace Cristobal' 3/22 
1: 3/22 Leon UFruit Cristobal? 4/3 


3/24 Cstl Avnturer Grace Cristobal’ 3/27 

3/28 Gunners Knot Grace LA4/14 SF4/17 Se 4/22 
3/29 L. H. Carl UFruit Cristobal? 4/11 NY4/19 
4/10 Csti Avnturer Grace LA4/27 SF4/30 Se5/5 


and NEW YORK- NEW ORLEANS - HOUSTON 
and other U.S. ports 





2 Marna UFruit Cristobal? 4/25 NY5/3 
NEW YORK: 4 Anchor Hitch Grace Cristobal! 4/17 
6 Vindeggen UFruit Cristobal? 5/9 NY5/17 







Pier 3, North River 
Anchor Hitch Grace LAS/23 SF5/25 Se5/30 


Cstl Nomad Grace Cristobal' 5/12 






NEW ORLEANS: 
321 St. Charles St. 








RIO de JANEIRO 


| 3/11 Rio de La PlataArgState NY4/23 
3/11 = Itajai Brodin Ba3/26/NY3/28 Bo3/31 Pa4/2 
3/12 Eidanger SCruss NY3 28 Bo4d/1 Pad/3 Bad 5 
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SAILS 


3/12 
3/13 
3/14 
3/15 
3/16 
3/18 
3/19 
3/20 
3/21 
3/23 
3/23 
3/25 
3/26 
3/26 
3/29 
3/30 
4/1 

4/2 

4/3 

4/4 

4/9 

4/9 

4/10 
4/10 
4/12 
4/15 
4/16 
4/24 
4/# 
5/8 


SHIP 


Del Norte 
Cafetero 
Trader 
Guatemala 
Mormacland 
Argentina 
Cuba 

Del Monte 
Alphacca 
Antonina 
Gienanger 
Evita 
Bowplate 
Del Sud 
Honduras 
Fletero 
Brazil 
Sunnanland 
Del Santos 
Alwaki 
Haiti 
Bowgran 
Del Viento 
Seafarer 
Falkanger 
Panama 
Del Mar 
Del Alba 
Del Norte 
Del Mundo 


SAN JOSE 


3/23 
4/4 

4/17 
5/10 


Cstl Nomad 


Gunners Knot 
Csti Avnturer 
Anchor Hitch 


SANTOS 


3/10 
3/11 
3/il 
3/12 
3/14 
3/14 
3/16 
3/18 
3/18 
3/20 
3/20 
3/21 
3/21 
3/22 
3/23 
3/24 
3/25 
3/27 
3/28 
3/29 
3/30 
3/31 
4/1 


Eidanger 
Del Norte 
Cafetero 
Trader 
Guatemala 
Mormacyork 
Argentina 
Cuba 

Del Monte 
Alphacca 
Mormacdove 
Antonina 
Grenanger 
Mormacland 
Evita 
Bowplate 
Del Sud 
Mormacwren 
Honduras 
Fletero 
Brazil 
Sunaniand 
Del Santos 
Mormacstar 
Alwaki 
Bowgran 
Seafarer 
Del Viento 
Haiti 
Mormaclark 
Falkanger 
Panama 
Del Mar 
Del Alba 
Del Norte 
Del Mundo 


TAMPICO 


3/21 
4/7 


VERA CRUZ 


317 
44 


MARCH, 


Danaholm 
Stegeholm 


Danaholm 
Stegeholm 


LINE DUE 


Delta N03/26 

Nopal N03/28 Ho4/1 

PAB LA4/2 SF4/4 Va4/1l Se4/12 Po4/15 
Lloyd N04/3 Ho4/8 

Mormac LA4/18 SF4/21 Va4/24 Se4/26 P04/28 
Mormac NY3/30 

Lloyd NY4/5 

Delta N04/9 Ho4/14 

Hol-Int NY4/6 Bo4/3 Pa4/10 Ba4/11 HR4/12 
Brodin Ba4/7 NY4/9 Bo4/1l Pa4/14 

Wes-Lar LA4/16 SF4/19 P04/26 Se4/28 Va5/1 
ArgState NY4/6 

IFC NY4/10 Pa4/14 Ba4/16 Bo4/18 MI4/23 
Delta N04/9 

Lioyd NY4/15 

Dodero NY4/15 Bo4/18 Pa4/20 Ba4/21 Nf4/22 
Mormac NY4/13 

Brodin Ba4/15 NY4/16 Bo4/18 Pa4/21 

Delta N04/21 Ho4/26 

Hol-Int NY4/20 Bo4/22 Pa4/24 Ba4/25 HR4/26 
Lloyd NY4/25 

IFC NY4/25 Pa4/29 Ba5/1 Bo5/3 MI5/8 
Delta N04/29 Ho5/3 

PAB LA4/2 SF4/4 Va4/1l1 Se4/12 Po04/15 
Wes-Lar LA5/6 SF5/9 Po5/16 Se5/18 Va5/19 
Lloyd NO5/3 Ho5/8 

Delta N04/30 

Delta N05/14 Ho5/19 

Delta N05/14 

Delta NO05/26 Ho5/31 


Grace LA4/2 SF4/5 Se4/10 

Grace LA4/14 SF4/17 Se4/22 
Grace LA4/27 SF4/30 Se5/5 
Grace LAS/23 SF5/25 Se5/30 


SCross NY3/28 Bo4/1 Pa4/3 Ba4/5 

Delta N03/26 

Nopal N03/28 Ho4/1 

PAB LA4/2 SF4/4 Va4/11 Se4/12 Po4/15 
Lioyd N04/3 Ho4/8 

Mormac NY3/28 Bo3/31 Pa4/2 Ba4/4 

Mormac NY3/30 

Lloyd NY4/5 

Delta N04/9 Ho4/14 

Hol-Int NY4/6 Bo4/8 Pa4/10 Ba4/1l HR4/12 
Mormac Ba4/3 Pa4/5 Bo4/7 NY4/9 

Brodin Ba4/7 NY4/9 Bo4/11 Pa4/14 

Wes-Lar LA4/16 SF4/19 Pa4/26 Se4/28 Va5/1 
Mormac LA4/18 SF4/21 Va4/24 Se4/26 Po4/28 
ArgState NY4/6 

1FC NY4/10 Pa4/14 Ba4/16 Bo4/18 MI4/23 
Delta N04/9 

Mormac Ba4/16 Pa4/18 NY4/20 Bo4/23 

Lloyd NY4/15 

Dodero NY4/15 Bo4 18 Pad/20 Ba4/21 Nf4/22 
Mormac NY4/13 

Brodin Ba4/15 NY4/16 Bo4/18 Pa4/21 

Delta N04/21 H04/26 

Mormac Bo04/16 NY4/18 Pa4/21 Ba4/23 Nf4/24 
Hol-Int NY4/20 Bo4/22 Pa4/24 Ba4/25 HR4/26 
IFC NY4/25 Pa4/20 Ba5/1 Bo5/3 MI5/8 
PAB LA4/29 Sf5/1 Va5/7 Se5/8 Po5/11 
Deita N04/29 Ho5/3 

Lloyd NY4/25 

Mormac NY4/24 Bo4/27 Pa4/30 Ba5/1 

Wes-Lar LA5/6 Sf5/9 Po5/16 Se5/18 Va5/19 
Lloyd N05/3 Ho5/8 

Delta N04/30 

Delta N05/14 H05/19 

Delta N05/14 

Delta N05/26 Ho5/31 


Swed-Am St Jo4/1 Ha4/3 MI4/10 
Swed-Am MI4/21 


Swed-Am St Jod-1 Mat 3 M4 10 
Swed-Am MI4/21 


1953 








MOORE-M Nae ORMACh 


aoe = 








REGULAR AMERICAN FLAG SERVICE 


AMERICAN ht 2 — BRAZIL 
ervice between Eas 
REPUBLICS Coast of United States URUGUAY 
LINE and the countries of | ARGENTINA 
PACIFIC Freight and Passenger { BRAZIL 
ervice between es 
REPUBLICS Coast of United States URUGUAY 
LINE and the countries of | ARGENTINA 
NORWAY 
AMERICAN St — eee jae 
ervice etween ast 
SCANTIC Coast of United States | POLAND 
LINE and the countries of FINLAND 
RUSSIA 


For complete information apply 


MOORE-McCORMACK LINES 


5 Broadway, New York 4 
Offices in Principal Cities of the World 

















seartig 
tacoma 
PORT AND 


San PRaRcNCo 


10S ANGLES X 


~~ 


Coffee Cargo 
Service... that 
understands your needs 


v 


Pacific-Argentine- 

Brazil Line, with its fleet 
of modern C-3 ships, speeds 
coffee shipments from 
Brazil ports to Pacific 
Coast coffee centers. It is 
experience that counts! 

POPE & TALBOT, 


romemas | Yor 
POPE & TALBOT 


[mMES / 


Expert handling 
all the way 


Ask for service 
information at any 
P&T office—in 

all principal ports 


PACIFIC-ARGENTINE- 
BRAZIL LINE INC. 


Accommodations 
for 12 
passengers 


PACIFIC » ARGENTINE « BRAZIL LINE 
PACIFIC WEST INDIES « PUERTO RICO 
PACIFIC AND ATLANTIC INTERCOASTAL 


EXECUTIVE OFFICES * 320 CALIFORNIA ST.* SAN FRANCISCO 4 
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| SAILS SHIP LINE DUE 
VICTORIA 


| 3/17 Guatemala Lloyd N04/3 Ho4/8 
| 3/22 Del Monte Deita N04/9 Ho4/14 
4/12 Del Viento Delta N04/29 Ho5/3 
















































4/17 Panama Lioyd N05/3 Ho5/8 
| 4/26 Del Alba Delta NO5/14 Ho5/19 
TEA BERTHS 
CALCUTTA 
| 3/17. Exchequer Am-Exp Bo NY Pa Ba Nf 
° e 3/23 City-Madras Ell-Buck Bo4/24 NY4/26 Pa4/30 Nf5/2 Ba5/4 
Ship via 4/7 City-Calcutta Ell- Buck Bo5/8 NY5/10 Pa5/14 Nf5/16 Ba5/18 
a 4/8 = Salatiga JavPac SF5/11 LA5/16 P06/2 Va6/5 Se6/9 
Grancolombiana 4/23 City-Coventry Ell- Buck Bo5/25 NY5/26 Pa5/29 Nf5/31 Ba6/1 
5/7 City-Capetown Ell-Buck Bo6/8 NY6/9 Pa6/12 Nf6/14 Ba6/16 
sn: 5/8 Wonsari JavPac SF6/10 LA6/15 Po7/3 Va7/6 Se7/9 
Regular Sailings between the coffee ports of 6/8  Roepat JavPac SF7/11 LA7/16 Po8/3 Va8/6 Se8/9 
Colombia 
Ecuador COCHIN 
Venezuela | 3/14 Else Mrsk Maersk NY4/21 
and New York ; 3/14 City Shrewsbury Ell - Buck St Jo4/20 MI4/26 
| | 3/18 British Prince Ha4/1l Bo4/14 NY4/15 
New Orleans | 4/14 City Calcutta Ell-Buck Bo5/8 NY5/10 Pa5/14 Nf5/16 Ba5/18 
Montreal | 4/23 Eastern Prince Ha5/17 Bo5/20 NY5/21 
4/30 City Coventry Ell-Buck Bo5/25 NY5/26 Pa5/29 Nf5/31 Ba6/1 
Other ports as cargo offers. 5/18 Javanese Prince Ha6/11 Bo6/14 NY6/15 
| 7/18  Cingalese Prince Ha8/11 Bo8/14 NY8/15 
| 8/18 British Prince Ha9/1l Bo9/14 NY9/15 
30 ships serving 
the TOP market in 
South America COLOMBO 
Transportadora Grancolombiana, Ltda., | 3/10 Else Mrsk Maersk NY4/21 
General Agents | 3/12 City-Khartoum Ell-Buck Bo4d/8 NY4/9 Pa4/12 Nf4/14 Bad/16 MI4 25 
52 Wall St., New York 5, N.Y. * 208 So. La Salle St., Chicago, II, | 3/12 Exhibitor Am-Exp Bo NY Pa Ba Nf 
. Cable Address: Grancolomb | 3/16 British Prince Ha4/11 Bo4/14 NY4/15 
AGENTS: New Orleans: Texas Transport & Terminal Co., Inc. 3/21 Silvermoon JavPac LAS/3 SF5/7 Po5/14 Se5/17 Va5/19 
Montreal: Robert Reford Co. Ltd. + Detroit: W. J. Maddock & Co 3/21 Exchequer Am-Exp Bo NY Pa Ba Nf 
| 3/28 City Madras Ell-Buck Bo4/24 NY4/26 Pa4/30 Nf5/2 Ba5/4 
| 4/12 City Calcutta Ell-Buck Bo5/8 NY5/10 Pa5/14 Nf5/16 Ba5/18 
4/21 Eastern Prince Ha5/17 Bo5/20 NY5/21 
« 4/22 Utrecht JavPac LA6/3 SF6/7 P06/14 Se6/17 Va6/19 
4/28 City Coventry Ell-Buck Bo5/25 NY5/26 Pa5/29 Nf5/31 Ba6/1 
5/12 City Capetown Ell-Buck Bo6/8 NY6/9 Pa6/12 Nf6/14 Ba6/16 
| 5/16 Javanese Prince Ha6/11 Bo6/14 NY6/15 
y) | 5 22 Lawak JavPac LA7/3 SF7/7 Po7/14 Se7/17 Va7/19 
THERE'S a 7/16 Cingalese Prince = Ha8/11 Bo8/14 NY8/15 
| 8/16 British Prince Ha9/11 Bo9/14 NY9/15 
DJAKARTA 
IN TEA- 
3/17 Virginia Lykes N04/26 
| 3/28 Eastern Prince HaS/17 Bo5/20 NY5/21 
All THE 4/17 Aimee Lykes N05/26 
| 4/19 Javanese Prince Ha6/11 Bo6/14 NY6/16 
AND FLAVOR 6/15 Cingalese Prince Ha8/1l1 Bo8/14 NY8/15 
| 7/14 British Prince Ha9/11 Bo9/14 NY9/15 
YOUR CUP | HONG KONG 


BRAND 





3/19 Nicoline Mrsk Maersk NY5/2 
4/3 Anna Mrsk ~ Maersk NY5/18 
4/12 Mail Pioneer NY5/21 
4/18 Lexa Mrsk Maersk NY6/16 

| 5/3 Peter Mrsk Maersk NY6/2 
5/18 Laura Mrsk Maersk NY7/3 


PROVES 17! @ CAN HOLD! 


KOBE 


10 Trein Mrsk Maersk NY4/17 
11 Yamashita Yamashita SF3/28 LA3/30 Cr4/8 NY4/13 
26 Nicoline Mrsk Maersk NY5/2 
8 = Anna Mrsk Maersk NY5/18 


a 
rut DOPE We... 


ret OLY OME VOU cay 







Dale Pioneer NY5S/12 
18 Mail Pioneer NY5S/21 
25 Lexa Mrsk Maersk NY6/2 


8 Peter Mrsk Maersk NY6/16 
28 Laura Mrsk Maersk NY7/3 


VS S&S kwWwWwWW 
ve) 


SHIMIZU 
PRODUCTS OF STANDARD BRANDS INCORPORATED = 3113 Trein Mrsk = Maersk = NY4/17 
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SAILS SHIP Lie vu 

3/14 Yamateru Yamashita SF3/28 LA3/30 Cr4/8 NY4/13 COFFEE SHIPPING 

3/28 Nicoline Mrsk Maersk NY5/2 | 

ee es oe | CONTAINERS (QUPLEN) 
i NY5/12 


4/11 Dale Pioneer 

4/20 Mail Pioneer NY5/21 
4/28 Lexa Mrsk Maersk NY6/2 
5/11 Peter Mrsk Maersk NY6/16 
5/28 Laura Mrsk Maersk NY7/3 





TANGA 


3/19 Stella N04/17 
4/2 Af Moon NY5/12 
4/22 Tyson N05/23 


4/28 Af Sun NY6/8 Take 2 thicknesses of heavy 


brown, superior Kraft . . . 
add top quality workman- 
YOKOHAMA ship . and you get a 
3/15 Trein Mrsk © Maersk = NY4/17 | sturdy, well-made Coffee 
3/31 Nicoline Mrsk Maersk NY5/2 | Shipping Container that 
4/12 Dale Pioneer NY5/12 will take a lot of punish- 
Anna Mrsk Maersk NY5/18 ment. 
Mail Pioneer 5/21 | Meets all requirements of 
Lexa Mrsk Maersk NY6/2 | Consolidated Freight Clas- 
Peter Mrsk Maersk NY6/16 silleation: 


Laura Mrsk Maersk NY7/3 
Available in 12 lb. and 24 


* Accepts freight for New York, with transshipment at Cristobal, C. Z. Complete Line Ib. sizes .. . carried in stock 
2 Accepts freight for Atiantic and Gulf ports with transshipment at Cristobal, C. Z. | jo the Sais prompt shipment May 


Coffee Packer also be imprinted with your 


© HY-GLAZE BROWN KRAFT individual copy ond de- 


Shipping | COFFEE BAGS sign. We would be glad to 














© Lom-liner COFFEE bacs quote. 
© WHITE SUPER KRAFT 

COFFEE BAGS 
o Theumalok WEAT SEAL 


Brent urges removal of artificial Fy 
barriers to Latin-American trade ao 

Returning to New Orleans aboard the Del Norte fol- er ee COFFEE BAG CO. ux. 
lowing a 42-day trip to Brazil, Uruguay and Argentina, 320 SOSCHIEND St, SOON peenae 
Theodore Brent, president of the Mississippi Shipping Co., 
declared that ‘‘all artificial barriers . . . and other useless 
mechanisms” should be removed to accelerate two-way 
trade with Latin America. 

Pointing out that now, more than ever, United States | 
business must cencentrate on increasing imports from | 
Latin America, Mr. Brent said: “We must remove all | 
artificial barriers to foreign trade, such as ceilings and | 
other useless mechanisms which have had but little effect | 

















in maintaining price levels to the consumer.” 

Mr. Brent explained that it was simply impossible to 
expect Latin America to place heavy orders with United 
States manufacturers unless it has money to pay for the 
imports. The only way then is to increase exports to 
the United States, he pointed out. 


Santos port improvement plan approved 


The federal government will contribute more than 750,- | 
000,000 cruzeiros to the rehabilitation of the port of 
Santos, under the terms of a contract between Brazil's 
National Department of Ports, Rivers and Canals, and the 
Santos Dock Co., according to Félha da Manha, a Sao 
Paulo newspaper. 

This program comes as an extension of measures taken | 
last year by the department, to remedy the congested | 
state of the port. 

The purpose of the new, broader program is to achieve 
permanent improvement of Santos dock facilities. 

The more urgent features of the plan are already being | B® THE ENTERPRISE ALUMINUM C0. 
executed. Prominent among them is the building of a | Massillon, Ohio 
further 1,500 meters of quays, and the dredging of the 
bar. 
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H. L. C. BENDIKS, INC. 


NEW YORK NEW ORLEANS 
96 Front St. 225 Magazine St. 


IMPORTERS - JOBBERS 


COFFEE - TEA | 


This television set in the Gillette Hospital was awarded by Mc- 
Garvey Coffee for proof-of-purchase stickers collected for the group. 


N. V. KOFFIE HANDELMY = accic: cooperation 
MATAGALPA onthe 22) 


P. 0. Box 631 cern. Secondly, the more Flame Room he sells, the more 
valuable the merchandise awards he can gain for his own 
AMSTERDAM, C, HOLLAND and his family’s enjoyment. 

Both the Community Service Program and the new Dealer 
| Award Plan are being advertised to the trade. Under the 
| Dealer Award Plan the grocer can select the merchandise he 
wants from a catalog of items sent out by the company at 
no cost to the dealer. 

The catalog is a 16-page booklet, 514 by 81/, inches, 


MALZONI & C0 LTD with the word ‘Prizes’ in a large, bold script on the front 
a9 s cover. “Mr. Grocer...’ reads a message on the cover, 


“here's your Flame Room dealer award catalog of free 


Coffee Exporters | prizes. You'll find Flame Room dealer coupons in each 
| case of Flame Room Coffee and Flame Room Tea. Start 
SANTOS - BRAZIL saving your Flame Room dealer coupons today.” Spotted 
in each corner of the cover is a picture of a can of Flame 
Room Coffee. 


Represented in all U.S.A. by Save coupons 
On the back cover of the booklet are the instructions on 


OTIS, McALLISTER CO. how the dealer can take advantage of the plan. Basically, 
it consists merely of saving the coupons found in every 
— = case of Flame Room Coffee and Tea until enough are on 
hand for the article desired, and then mailing them to 
McGarvey Coffee. 

ORTEGA AND EMIGH, INC. The booklet lists and pictures more than 125 prizes availa- 
ble to the dealers. The nature of the articles varied to 
Coffee Importer: | cover many tastes and needs. Included are such household 
items as clothes hampers, Toastmasters, waterless cookers, 
. carving sets and radios. For the sports minded grocer there 
Quality Coffees From are outboard motors, fishing gear and camp cook stoves. 
Other items include pens, luggage, watches, toys, home work- 
COLOMBIA-SANTOS shop tools, card tables, typewriters and lamps. 


| 
GUATEMALA-EL SALVADOR-COSTA RICA | Initial stages of the Flame Room Dealer Award Plan 
| 






































MEXICO-NICARAGUA indicate a highly successful promotion. With continued 

| advertising and emphasis on the mutual benefit of the 
'| Dealer Award Plan to both the company and the dealer, 

461 Market St. San Francisco | the McGarvey Coffee Co. expects increased shelf space . . . 


and increased sales. 

















38 COFFEE & TEA INDUSTRIES and The Flavor Field 




















The coffee outlook 

The outlook for the coffee market at this writing seems 
to point in only one direction—a deepening paralysis until 
ceilings are removed. 

Sooner than most members of the trade looked for it, 
the coffee fraternity is finding itself brushing up on facts 
and figures on coffee price movements in order to present 
a proper picture to the general press, one that will avoid 
mistakes made in the hectic days of the major price rise 
several years back. 

No one expects that anything like the situation of that 
period will be repeated—either in extent of the rise or in 
repercussions to it. 

The difficulties faced by the industry come from a pe- 
culiar factor, an element which makes the rise take on 
an importance far beyond its size. That factor is the 
continuation, up to this writing, of ceiling prices on 
coffee—after the controls have been removed from just 
about everything else. 

The existence of the ceilings, plus the reports of a 
tighter supply situation in the producing countries, has 
resulted in a paralysis. 

Prices have been pushed upward until they are locked 


Coffee Movement In The U. S. Market 
(Figures in 1.000 bags) 

Total Deliveries—from: Visible Supply—ist of Month 
Entries Brazil Others Brazil Others Total 

1951 
NOMEN cy lou pac netbobeueiae cutie isis 1,244 738 646 1,384 739 357 1.096 
yO RRR: Re pei eh ae phen aim hate 1,038 479 588 1,067 559 360 919 
NOE inc Kdvtnenpentearsduiactees 1,189 769 401 1,170 836 300 1,136 
OE Re nee eee ie ene Naini 1,459 929 410 1,339 998 303 1,301 
BRCOIOR ohn ccs cube es eae 1,538 820 592 1,412 1.008 184 1,192 

1952 
PUM MAR as. 225. ch dare sopiemaenece tame 2,006 1,150 882 2,037 1,123 211 1,364 
IR ins ck cddadad ales ieke eats 2,138 800 1,041 1,841 926 327 1,253 
March BURGESS cKhOK arated dee we whee 1,002 952 732 1,684 1,033 504 1,537 
MEME Sec aragl ob ve nc omd ha Rae aU eee 1,569 908 786 1,694 953 458 1,411 
MN Sena OMe peed ob a rack Dees Howe e eee 1,074 617 588 1,205 749 442 1,101 
NER cad ved Us niasiecceunareesae comer: 1,179 616 605 1,221 808 405 1,213 
July OR eee Ee Fer OE me ete 1,300 756 756 1,512 754 406 1,160 
1 OTT Sat eas arenes aeep RP Re Rea 1,130 645 458 1,103 659 352 1,011 
September EaSikle Kore sivieledee ee cleeeen enee 1,772 974 514 1,488 1,021 366 1,387 
CIS GIRG Es hoo 2 8s ls i cdalreee 1,724 1,182 819 2,001 1,036 436 1,572 
PU UBRMIMEM be .ci-o75!6ca's. 66 siulcisididiecns xe ween 1,235 760 557 1,317 773 296 1,069 
LRA ee ae Mee ei MEN oat 2,002 955 894 1,849 822 216 1,038 

1953 
January MEET Pre Pe ee rey ree 1,764 804 942 1,746 730 321 1,051 
GHnuAn yet es ccctacs vase oo tiara aa 1,733 721 948 1,669 756 441 1,197 

ligures by N. Y. Coffee & Sugar Exchange, Inc., in bags of origin. (Preliminary) 








tightly against the permissible limits. 

On the futures market this has meant a succession of 
days with no business being done. The board of mana- 
gers of the Exchange voted to lift the regulations on ceil- 
ings governing its contract sales just as soon as it can after 
word comes from Washington. 

On the actuals market virtually the same development 
occurred. Spots were cleaned out and importers and 
jobbers were faced with the need to sell at less than re- 
placement costs, since asking prices in the producing 
countries, especially Brazil, were most often higher than 
ceilings. 

For many roasters, especially some of the smaller 
operators, the situation began to work real hardships be- 
fore very long. One roaster, for example, ran out of a 
type he needed for his blend, and he was scrounging 
around desperately to try to pick up enough to keep his 
plant going. Without success, incidentally. 

It was being felt by other roasters, too. 

Under these circumstances, NCA wired a request to 
OPS to lift the ceilings on coffee, and similar requests 
came through from other organizations. 


St ae a i i i i i i i tid 





p~ines. 
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STOCKARD & COMPANY, INC., GENERAL AGENTS 
17 Battery Place, New York, N. Y., WHitehall 3-2340 
BALTIMORE: 225 E. Redwood St., Saratoga 2607 @ PHILADELPHIA: 


AGENCIA de VAPORES GREIG S/A 
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101 Bourse Bldg., WAlnut 2-2152 4 
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Serving The Coffee, Tea & Spice Trade For Many Years 


Brookhattan Trucking Co., Inc. 


57 FRONT ST. NEW YORK 4, N. Y. } 
BOwling Green 9-0780 


Import, Export and Bonded Trucking 





( 4 Nivasfcont akales 





MAin 5-4680 
J N. Y. Phone: BOwling Green 9-0780 


c 


J Bowne Morton’s Stores, Inc. 


% 611 SMITH ST. BROOKLYN, N. Y. 








Free And Bonded Warehouses 





MARCH, 1953 


39 














FEDECAME warns coffee producers 
of dangers in adulteration 


Adulteration of coffee with other substances poses a 
threat to producing countries as grave as any that might 
result from over-production of the bean, according to a 
report by the Federacion Cafetalera Centro-America- 
Mexico-E] Caribe. 

As coffec prices rise, the report warns, there is an in- 
creasing tendency toward the adulteration of coffee. This 
results in the use of what is virtually a coffee substitute. 
Such adulteration, the report adds, involves the danger 
of accustoming the customer's palate to a drink that is 
really not coffee. 


John Foster Dulles credits coffee 
with major part in Americas trade 

Secretary of State John Foster Dulles credits coffee 
with playing a major role in our relations with Latin 
America. 

In a letter to Edward Aborn, president of the National 
Coffee Association, Mr. Dulles said U. S. purchases of 
green coffee were “the means of financing a very consider- 
able portion of the products of United States farms and 
factories which are exported to Latin America.” 

The letter was addressed to Mr. Aborn on the eve of 
his departure on an official trip to Colombia, where he 
visited the principal coffee producing areas. 

Mr. Dulles pointed out that coffee accounts for more 
than 85 per cent of the value of all Colombian exports to 
the U. S. and for more than one-third of the value of total 
imports from Latin America. 


GABRIEL DE PAULA S/A 


/ 
Comissaria e Exportadora 


Coffee Exporters 





SANTOS - RIO DE JANEIRO - PARANAGUA 
BRAZIL 

= 

4 prer| — a trademark of quality 
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NEW YORK 
SAN FRANCISCO 
NEW ORLEANS 


FAIRCHILD & BOLTE 
WELDON H. EMIGH CO., INC. 
FELIX J. VACCARO 








coffee is price ceiling exception 
(Continued from page 15) 





above ceilings, while Colombians and Africans were close 
to the permitted levels, or right on them. 

Under the impact of the rising prices, major roasters 
throughout the country advanced their prices on the 
finished product by two cents a pound at wholesale levels. 

In anticipation of decontrol and a possible continued 
rise in green coffee prices, NCA briefed the trade on basic 
questions likely to be asked by the press. 

Roasted coffee prices are entirely dependent on the cost 
of the raw product, since it is all imported, NCA re- 
minded coffee men. Moreover, foreign producers are 
beset with an inflation of their own and have to pay high 
prices for thousands of things they have to import from 
the United States. Nevertheless, the U. S. trade doesn’t 
condone or support any move by producers to increase 
prices. The industry here is not involved with setting a 
price, but does hope that the producing countries will ex- 
pand production to the point where they can make more 
money by selling more coffee for less money. 


pneumatic conveying solves tough 
coffee handling problem for Butter-Nut 


(Continued from page 11) 





virtually eliminated manual handling. Instead of the 
seven different hand loading, unloading and transporting 
operations required before, only one and a half are used 
now. 

It has been estimated that savings in labor costs under 
the new system are between $15,000 and $20,000 a year, 
which will absorb the costs of the installation in about two 
years. 

The system is flexible and provisions for increased 
capacity can be made easily. In this instance, the fourth 
line, installed with the other three, is ready to boost 
volume whenever it is needed. They were built by the 
Dracco Corp., Cleveland. 

Installation of the air conveying equipment at Paxton 
& Gallagher is considered by coffee equipment experts to 
be well chosen for the particular needs. 

They stress, however, that for most conveying problems 
in coffee plants, mechanical means are preferable. But 
they emphasize that the only way to decide each case is on 
the basis of its own requirements. 
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Coffee prices 

After a long period marked by stability of prices. the 
quiet in the coffee market has come to an end. 

Prices have risen, and as a result the industry is finding 
itself confronted with difficult immediate problems and com- 
plex long term questions. 

Sooner than many members of the trade had expected, 
lessons learned in the hectic winter of 1949-1950 are being 
reviewed for the period which lies ahead. 

The situation is not the same, since the current rise, even 
without ceilings, is not expected to be anything like the 
other in proportion or in consequences. 

Nevertheless, some of the more important factors are not 
unlike in character, and the industry is making tis course :n 
the days ahead more certain by drawing cn ihose experiences. 

The new problems are enormously simplified by one after- 
math of that other period, the Public Relations Committee of 
the National Coffee Association. Not only is this group in 
existence, but it has had several years of constructive work 
in improving the public’s attitude toward coffee and the in- 
dustry. 

In the meantime, effect of the current rise is being mag- 
nified far beyond its proportion by one circumstance—the 
continuation of ceilings on coffee after removal of controls 
from nearly all other foods. 

The coffee ceilings are in force at this writing, although 
unconfirmed reports indicate they may be lifted in the near 
future. 

A rise which at other times the industry has been able to 
take in its stride, is now creating a growing paralysis. 

Prices have gone up until they are wedged tightly against 
the ceilings. In the producing countries, especially Brazil, 
asking prices are most often higher than permitted levels. 

In the green coffee markets business has been coming to a 
standstill. Some importers and jobbers have been selling 
from spot stocks at less than replacement—and less than they 
will be able to sell for when ceilings are lifted. 

But even these transactions are drying up. A number of 
roasters are already confronted with a need to replenish 
certain types in their blends to keep going, and are unable 
to find these coffees. 

Hardships among roasters are rapidly becoming more 
prevalent, and there are indications that the squeeze is 
already reaching distributing channels, with some firms 
limiting orders they will accept from dealers. 

When ceilings were lifted on virtually all food products, 
one report from OPS indicated that a reason for making 
coffee an exception was a difference of opinion in the trade. 
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If such a difference existed, it has since been made 
abundantly clear that it no longer does. The industry is 
united in its opinion that the ceilings should be eliminated. 
Resolutions and wires to that effect have gone to Washington 
from NCA and from regional coffee groups. 

It is expected that the ceilings w7// be lifted. Among 
coffee leaders there is considerable thinking and planning 
about the situation which will come into being afterward. 

Already roasters throughout the country have been forced 
to raise their prices two cents or more to meet the rise in 
green levels to the ceilings. 

They have been watching with no little concern the re- 
action of consumers to this increase—and they are disturbed 
by the possibility that more increases may be forthcoming 
because of the likelihood of further rises in green costs. 

Probably more than ever before, there is awareness in the 
United States trade of problems faced by the growers, es- 
pecially the rising costs with which the producers are plagued. 

But they are also concerned with the effect of any addi- 
tional drastic price increases on the one thing which de- 
termines the well-being of the U. S. trade and the growers. 

The factor is the level of coffee consumption in this 
country. 

The long-term answer they look for is not less coffee 
sales at higher prices. That road is one leading to economic 
strain and dislocation. 

What they hope for is more coffee sales, a steadily in- 
creasing market, at reasonable levels. 

They are confident producers are working to bring these 
conditions closer through research aimed at larger harvests, 
better qualities and newer, more economical methods of 


operation. 


“Hutch” 


A unique figure, who belongs both to the tea industry and 
to the United States government, is retiring from active 
duty after four decades of service and to the country and to 
the trade. 

Charles F. Hutchinson is stepping out as Supervising 
U. S. Tea Examiner. 

“Hutch”, as he is better known to the tea fraternity, leaves 
behind him a tradition of straightforward, honest admini- 
stration of his office, along with friendly, constructive re- 
lations with the tea industry. 

We hope that government officials will cooperate in what- 
ever ways they can to make sure that the office of Tea Ex- 
aminer will continue in keeping with the high traditions 
established by “Hutch”. 

4 | 
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Carter, Macy Company, Inc. 


37-41 Old Slip, New York 5, N. Y. 





MEMBER: TEA ASSOCIATION OF U.S.A. 
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tea trends | 
inside India| 


Widely known in India as a spokesman for the plantation 
industries, Valale 1. Chacko will become even more promi- 
nent in that respect beginning in March. That month will 
see the first issue of a new weekly, “Planting & Commerce,” 
published in Ernakulam, South India, by Mr. Chacko. 

“Planting & Commerce’ will be an independently edited 
Indian publication. which will deal with tea, coffee, Spices. 
essential oils and other plantation affairs. 

Mr. Chacko's views on the present complex and shifting 
tea situation in India are therefore not just the views of one 
individual. They represent significant plantation opinion, 
and many may be considered accordingly 


There is general satisfaction in tea circles in India about 
the agreement arrived at between the producing countires 
and the American tea trade whereby a joint promotional 
campaign will be conducted in the United States. This is 
important to the producers, because the decision has been 
taken out of their hands by the government of India and 
no consultation with the industry has yet taken place on 
this or any other related matters. 

The tea industry has been jarred by a series of events 
in India during the last 12 months. There has been a 
fundamental change in the world tea situation with more 
tea available than can be consumed at present. The mount- 
ing strain of food shortage and its impact upon estate 
economy and the weakening of the tea market abroad 
brought about a sudden, sharp crisis within the tea industry. 
The government just as suddenly launched a new policy 
which seemed to end the old relationship of guidance and 
consultation as between the industry and the government. 
It embarked on a policy of taking dramatic demonstration of 
reference to the industry. A dramatic demonstration of 
that was the sudden withdrawal of India from the Inter- 
national Tea Market Expansion Board without consulting 
the industry. 

Now what might have far-reaching effects on the plan- 
tation industry of India are three bills presented in Parlia- 
ment, of which one is a new bill for the control of the tea 
industry. Statutory Commodity Boards were established for 
the promotion of certain commodities and were largely pro- 
ducers’ boards which were advisory and consultative in 
character and function. The bill, if made into law, would 
change all that; every aspect of the industry's policy would 
be decided by the government, the latter accepting no obli- 
gation to consult either the industry or the board. 

Similar provisions have been made in the coffee and 
rubber bills which points up the government's new attitude. 
The significance of this, and its effect on the present crisis 
facing the tea industry, is to create a sense of frustration 
which may very well alter the course of the planting industry. 
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By VALALE 1. CHACKO 


The tea industry has tried to face the crisis created by 
overproduction by a decision to voluntarily cut output by 
about 50,000,000 pounds, or eight per cent of the country’s 
preduction. To what extent this decision can be enforced 
is still problematical, as labor is not in the mood to accept 
any restriction in income which this cut would impose, and 
many marginal producers manage to survive by all-out 
production. A reduction in the number of working days 
or a retrenchment of labor force is not to be thought of, 
although the larger estates would respect the decision and 
mony marginal producers have already fallen by the wayside. 
The combined result of this would probably be the 50,000,- 
000 pound reduction decided upon by the industry. 

No indication is available from the government about the 
future of India’s tea propaganda abroad, and two new pro- 
posals discussed by the Indian Central Tea Board at its 
last meeting were shelved in the absence of any indication 
of the government's intentions. The scheme contained pro- 
visions for a joint campaign with a combined governing 
board located in one of the producing countries and an execu- 
tive board with its headquarters in London, the governing 
board having its own inspection staff of campaigns in the 
various countries. This was intended to provide a direct 
check by the governing board on the far flung campaign 
fronts and to remove the weight of the entire responsibility 
from any executive board located in the principal tea market, 
but far away from the producing countries. Be 

The government has decided to initiate a fresh inquiry 
into tea, this time by an expert bodv. The Rajaram Rao 
Report of 1952 must have even shaken government trust 
in official reports, as the official team’s report contained many 
observations which exposed the soft underbelly to critics 
of the government. Above all, the report provided no so- 
lution to the tea crisis and the government's announcement 
offering excise concession to waste tea showed up the ignor- 
ance of its tea advisors. The government withdrew the 
concession last month, before it could do much mischief, 
and the present decision to set up an expert committee 
might be considered as a token of the realization in New 
Delhi of the folly of non-professional advice. The industry 
has cause to fear that the government might select personnel 
who may very well not be experts, and in any case the expert 
inquiry might take so long a time that during the course of 
it a large number of estates may close down. 

The January auctions at Cochin, Calcutta and Colombo 
showed a marked reversal of the trend of the previous nine 
months, but the latest series of sales have indicated a more 
moderate trend. American buying from India has markedly 
increased since September last and the up-swing might yet 
make 1952-53 one of the best years of Indo-American tea 
trade. 


43 





Dont you want 
institutional 
10 grow 


Mr. Walter Droba, Director of Food Service, 
Marshall Drug Co., 
Cleveland, Ohio 
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cool summer, our Iced Tea 
sales increased an additional 
ak 21% over 1949 through 
We adopted and promoted conbinuend use of the 2-oz. 
the 2-oz. per gallon formula,’’ wrote Mr. Droba. 
Iced Tea formula and our 
sales of Iced Tea increased 
over 100%,’’ Mr. Droba 
reported. 
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“For the fourth summer in 

a row, sales went up. 

We did a 100% more Iced Tea 
business in 1952 than in 
1951,” Mr. Droba said. 


‘*We again promoted Iced Tea 
with that ‘homemade’ flavor 
—made by using the 2-oz. 
formula. Our Iced Tea 

sales increased 89.5%,” 
stated Mr. Droba. 


Here’s proof that when you sell the 2-oz. formula 
your customers’ Iced Tea sales grow and grow and grow 


You might expect the 2-0z. formula to run out of 
steam after a summer or two. 

But that isn’t the case at all. The Marshall Drug 
Co., Cleveland, O., began using the 2-o0z. formula 
four summers ago and its Iced Tea sales still con- 
tinue to grow. There was a 100% increase in 1949, 
21% in 1950 (an unusually cool summer), 89.5% in 
1951, and another 100% in 1952. 

The 2-oz. formula, of course, is the tested restau- 
rant recipe (2 oz. of tea per gallon of water) for 
making Iced Tea with “homemade” flavor. The 
beauty of it is that it makes everybody happy. It 
gives the public the kind of tea they like best. It in- 
creases tea business for restaurant owners. And it 
means bigger orders for you. 

Remember—the 2-0z. formula is yours for the 
using again this summer. See that it’s promoted to 
every one of your institutional accounts. Write for 
information today. 
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Tell restaurant owners this profit story! 
AVERAGE COST 

Two 1-02. tea bags 

21/2 lemons 

2/3 Ib. sugar 

10 Ibs. ice cubes 

Total cost of ingredients 


For 20 servings at 10¢ restaurant gets 2.00 


RESTAURANT OWNER’S GROSS PROFIT J 56 
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tea council 500 Fifth Ave., New York 18, N. Y. 








"Hutch" 





Last month, around a tea tasting table on the 12th floor 
of the cavernous federal building at 201 Varick Street, 
New York City, seven men sat down to set standards for 
all tea imported into the United States during the year 
beginning May Ist. 

For one man, a short, white-thatched figure, this was 
the 40th session of the U. S. Board of Tea Experts—and 
the last. Charles F. Hutchinson, Supervising U. S. Tea 
Examiner, was retiring. 

During the three days of the tasting session, the plain, 
bare Tea Examiner's room swirled with regular, yearly 
routine, and with deepgoing sentiment. 

They were sad and memorable days for the other mem- 
bers of the Board of Tea Experts—J. Grayson Luttrell, of 
McCormick & Co., Inc., Baltimore; John F. Halloran, of 
the Salada Tea Co., Boston; Walter Hellyer, of Hellyer & 
Co., Chicago; Carl Seeman, Jr., of Seeman Bros., Inc., New 
York City; Edward J. Spillane, of the G. S. Haly Co., San 
Francisco; and Joseph G. Vaskas, of The Great Atlantic & 
Pacific Tea Co.. New York City. 

Hutch was retiring, and the tea trade hated to see him 
go. Here was a man holding down a post which could 
have been a touchy and stormy one. He was called on to 
reject teas which did not meet standards, and every time 
he did someone lost money. Yet when he retired as of 
February 28th, no one in the trade felt anything but 
very real regret. 

That Hutch should have won this universal liking and 
respect seems inevitable to anyone who knows him—which 
includes just about ‘everyone in tea. 

The support which the Tea Examiner's office enjoys in 
the trade is explained to a considerable extent by the kind 
of person Hutch is, by the way he administered his post. 

As might be expected, Hutch has a different explanation. 
He credits the support entirely to the good sense and 
understanding of the members of the tea industry. 

Both explanations are true as far as they go. Taken 
together, they give the full picture. 

No other industry we know of has an institution quite 
like the tea inspection set-up. A unique example of volun- 
tary business supervision, the inspecting is done by the 
government—at no cost to the taxpayer. On the contrary, 
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in action. 
For four decades he 
tasted all tea enter- 
ing the U.S. through 
the port of New 
York, checking 
against standards. 
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After 40 years of tea examining, 
“Hutch” is retiring. He was key man 
in unique industry-government cooperation 





some tea men figure that Uncle Sam comes ahead on the 
deal at times. 

Tea examining costs are borne by the tea trade, which 
pays out three and a half cents a hundredweight on all 
tea imported into the country. Last year, for example, 
that meant the trade’s contribution to this kitty topped 
$33,000. 

So convinced are tea men of the benefits of the tea ex- 
amining set-up that when the Tea Inspection Act was 
about to go out of existence about 11 years ago, the trade 
sent delegations to Washington to urge that it be kept 
in force. The capitol had the unique experience of 
businessmen urging Congress to pass a law allowing them 
to tax themselves to keep a supervisory organization 
going! 

When the Tea Inspection Act was passed originally, in 
1897, it was at the request of the tea industry. That Act 





Robert H. Dick to serve 


as New York Tea Examiner 


Robert H. Dick, Tea Examiner for the West Coast, 
with headquarters in San Francisco, is being transferred 
to the East to act as Tea Examiner for the Port of 
New York. 

Mr. Dick will assume his new duties in 
months, after he has wound up his affairs in San 
Francisco. 

With the Food and Drug Administration as a chemist 
for 16 years, Mr. Dick served under Leonard G. 
Fletcher, then Tea Examiner in San Francisco, for 
about one year. He also worked in the New York 
office under Charles F, Hutchinson, Supervising U. S. 
Tea Examiner. He has been West Coast Tea Examiner 
for about four years. 

Until Mr. Dick comes east, the duties of the Tea 
Examiner in New York will be carried out by John 
Zaic, associated with the office for many years and 
widely known in the tea trade. 

Edward Condon will continue as tea sampler and 
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charged the Department of Agriculture to set up a group 
of tea experts to decide on purity and quality standards for 
all tea to be imported into the country. 

In 1940 the Board was transferred from the jurisdiction 
of the Department of Agriculture to the Food and Drug 
Administration of the Federal Security Agency. 

Meetings of the Board to set the standards are held 
annually in February. For days the experts taste hundreds 
of samples submitted by the trade, and by the end of the 
session they have agreed on standards for each of the 
recognized varieties. Specimens of the standards are then 
sent to Tea Examiners at other principal ports of entry— 
Sam Colomaria in Boston, Robert Dick in San Francisco. 

Mr. Dick will serve in San Francisco for only a few 
months more. He is being transferred to New York to 
be Tea Examiner there, filling the vacancy left by Hutch. 

Should a tea importer disagree with a decision by one of 
the Tea Examiners, he may have recourse to the Board of 
Tea Appeals, which passes final judgment. This body, 
which has no permanent members, comes into being when 
a neutral, non-expert umpire appoints three disinterested 
experts from the trade. These experts are given several 
unidentified samples of tea, including the standard speci- 
men and the sample in question. A careful comparison 
results in a decision which is final. 

During the last war and for a year after, meetings of 
the Board of Tea Experts were suspended. Not enough 
varieties were being imported to require the services of 
the experts. From 1942 on, only two main varieties were 
brought into the country—black teas from India and 
Ceylon. The meetings were resumed in 1947. 

As a full-time federal employee, Hutch represented the 
United States government on the Board. The other six 
members, all selected from the trade, received a nominal 
fee of $50 plus expenses for the week's work. 

Trade support for the Tea Examiner's office wasn't 
always unanimous. In the early days, some members of 
the industry were emphatically opposed to the whole 
idea. But experience changed their minds. The nature 
of that experience was shaped, of course, by the way Hutch 
carried out his duties as Supervising Tea Examiner. 

The man who for 40 years tasted all tea coming into the 
United States through the Port of New York hails from 
a good tea country, England. Charles F. Hutchinson was 
born on September 4th, 1885, in Nottingham, England, the 
son of a bricklayer who died while Charles was still a boy. 

When Charles was 11. his mother decided to settle in 
Denver, Colorado, a city she had seen and liked on a 
previous visit to the United States. Five years later she 
moved to San Francisco. 

As a young man Hutch tried his hand at various crafts, 
but his career really began, although he didn’t know it at 
the time, when he joined the U. S. Public Health Service 
in 1911. Two years later he was shifted to the Appraiser’s 
Stores and assigned to the Tea Room, where he served 
as assistant to Tea Examiner Cornelius Toohey. 

In 1920, after San Francisco had been his home for 
nearly two decades, Hutch was transferred to New York to 
serve as Tea Examiner in the country’s biggest tea port. 

Seven years later he was given the rank of Supervising 
U. S. Tea Examiner. 

During the last war, when tea was important under an 
agreement between the Commodity Credit Corp. and the 
British Ministry of Food, Hutch was loaned to CCC to 
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visit ports of entry to make sure that tea shipments were 
up to the grades agreed on—fair, medium and fine. 

Before this bulk allocation arrangement got underway, 
there were misgivings on both sides, it can now be re- 
ported. On this side there was some feeling that the 
British might try to slip inferior grades through, and 
among the British there was some worry that the Ameri- 
cans were going to be impossibly picky and choosy about 
grading every shipment. 

None of these misgivings had any basis, as it turned out, 
Hutch recalls. He found that the British were meticulous 
in meeting the standards, and they found that we were 
entirely reasonable and fair about recognizing that the 
teas were up to grade. 

In fact, the only times questions came up were when 
three or four cases came in with wrong labeling. Quite 
clearly these were the result of mistakes by workers in 
the shipping warehouses, Hutch states, and the remarkable 
thing was that more such accidental errors did not occur. 

For Hutch, this period was a nomadic one, with con- 
stant travel from one port of entry to another, as the 
shipments arrived. 

It is one of Hutch’s deep regrets that he did not get 
to visit more tea producing countries. After the war he 
was loaned to SCAP for a three-month mission in Japan, 
advising the Army on what grades of tea were suitable 
for export to the United States. 

That stay in Japan is one of the brighter memories in 
Hutch’s tea career. He says he learned more about Japan 
tea in his three months there than in all the decades he 
had spent in the industry up to then. 

Tremendous changes have occurred in the tea trade dur- 
ing his years in this field. Outstanding, Hutch says, has 
been the trend toward the Orange Pekoe and Pekoe black 
teas. 

Types that were once common—like Young Hysons, 
Formosa Oolongs, Congous and English Breakfasts—have 
virtually disappeared, Hutch points out. 

To a considerable extent, the two world wars were re- 

(Continued on page 51) 





During the final days of his career, Hutch" took to television to let 
housewives know how to make tea. Here he gives pointers to Mike 
Wallace and Buff Cobb, stars of CBS-TV program “Mike and Buff". 
He stirred nationwide comment with observation that ‘American 
women don't know how to boil water.” 











Firmer tea market in 1953 
than last year predicted 
by Sir Percival Griffiths 


There is very little “bad tea’ on the market and the 
industry is making efforts to improve its quality still 
further, according to Sir Percival J. Griffiths, adviser to 
the Indian Tea Association (London), and the Pakistan 
Tea Association (London). 

Reviewing the tea industry over the past year and 
prospects for 1953, Sir Percival refers to the rise in pro- 
duction costs. He points out that in all the main pro- 
ducing countries, laborer's wages are now fixed by 
government. 

In Pakistan 

"In Pakistan, however,” he states, “no regulation of 
wages is in force, but the same result has been achieved 
by executive action.” 

Sir Percival recalls that in Pakistan, North India, Cey- 
lon and Indonesia, labor is paid to a great extent in food 
supplied at almost prewar rates. 

“But in some areas,” he goes on, ‘concession foodstuffs 
became an even heavier burden. In North India, for ex- 
ample, last year cereals had to be bought at points far 
distant from the tea gardens and flown there in order 
to save labor from starvation.” 

While production costs rose last year, prices, on the 
other hand, fell. The reason for this is simple, states 
Sir Percival. There was an over-abundance of tea in the 
world. 
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New Customers 


Iced Tea promotion is probably the best opportunity 
| to appeal to teen-agers and other new Tea drinkers. 


Don't miss this big chance to win their favor while 


IRWIN - HARRISONS -WHITNEY. INC. 


NEW YORK © PHILADELPHIA * BOSTON * CHICAGO * SAN FRANCISCO © SHIZUOKA (JAPAN) 


TEA IMPORTERS 
CALCUTTA * COCHIN (INDIA) * COLOMBO (CEYLON) * DJAKARTA (JAVA) * LONDON (ENGLAND) 
MEDAN (SUMATRA) * TAIPEH (FORMOSA) 
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This led to a piling up of supplies and a resultant fall 


in prices, he went on. Ceylon was the only country not 
affected by this trend, Sir Percival points out, as there 
was a continued world demand for the fine Ceylon teas 
offered on the London market. 

Pakistan was even worse hit than India, as the average 
price of teas from all producing countries was down by 
eight pence. 

Turning to the tea industry's prospects this year Sir 
Percival stresses that the industry must not go on pro- 
ducing more tea than the world wants. 

“The system by which each country is allotted a fixed 
amount of exports operated successfully before the war,” 
he declares. ‘In view of the tea producers in India, the 
time has now come to set that machinery in full motion 
again.” 

During rationing, such regulation of exports was im- 
possible, he continues, ‘but now adjustment of supply to 
demand is possible and, indeed, essential.” 


Ceylon producers 

Sir Percival realizes that this system will not be popular 
with Ceylon producers “who fared better than their rivals 
in 1952. ‘But it is hoped that they will recognize that 
the health of the industry as a whole is of importance to 
them and that this health can only be restored by joint 
action to avoid over-production.” 

In spite of the recent increase in prices, Sir Percival 
concludes, the tea industry still needs relief. “It is not 
possible for government to bear the brunt of all the re- 
lief and those countries who still retain export duties 
should abolish them.” 
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Tea Movement into the United States 
(Pigures in 1,000 pounds) 

Dec. YEAR Jan. Feb. Mar. April May June July Aug. Sept. Oct. Nov. Dec.YEAR Jan. 
Black 1951 1951 1952 1952 1952 1952 1952 1952 1952 1952 1952 1952 1952 1952 1952 1953 
Ceylon 2,457 29,394 3,400 3,384 3,997 3,617 3,527 3,712 5.250 3,136 4,212 3,338 1,973 2,642 42,188 3,546 
India 3,090 33,328 3,072 2,942 2,579 4,645 3,312 1,667 1,752 1,982 4,361 3,173 2,725 3,593 35,804 3,798 
Formosa 193 2,587 493 293 281 171 +=128 was 18 19 12 10 41 115 «1,581 ie 
Java 578 7,519 813 730 713 725 521 733 = 8818 369 757 569 496 570 7,814 400 
Africa 15 5,906 107 242 116 87 121 42 111 133 183 55 132 316 1,614 175 
Sumatra 37 1,065 124 45 177 368 308 380 150 148 235 34 129 120 2,217 280 
Congou ee 37 ee a pokes ceo nae Me eis cine. © arg 1 1 1 iy 
Misc. 4 575 35 34 58 67 13 55 27 34 36 8 32 24 193 24 
Green 
Japan 144 = 2,906 47 5 30 37 80 105 571 694 473 212 192 38 2,483 73 
Ping Suey Pie 106) ....sc iat ty bier ee ae Gike al arta ereree : et van 
Misc. 5 286 6 2 5 10 11 20 15 49 118 34 
Oolong 
Formosa 58 236 24 22 26 12 1 4 11 27 56 20 207 12 
Canton 21 106 10 3 6 2 2 Bok Sera cLars ies 26 
Sentd Cntn 2 97 5 1 4 9 , rr Or eee ee ee we 32 
Misc. 3 14 ne as 1 5 Er best Ua so 5 1 ep 10 
Mixed 4 84 8 3 6 4 8 6 8 3 + 92 6 
TOTALS 6,618 84,146 8,144 7,704 7,995 9,758 8,044 6,703 8,715 6,52910,268 7,490 5,780 7,443 94,559 8,348 
PS aed cover teas examined and passed, do not include rejections. Based on reports from U. S. Tea Examiner C. F. 
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1952 tea imports up 7.7% 
in quantity, down 3.5% 
in value says Census Bureau 


In 1952, United States imports of tea increased 7.7 per 
cent in quantity but decreased 3.5 per cent in value over 
1951, according to the Census Bureau of the U. S. De- 
partment of Commerce. 

The United States imported 93,000,000 pounds of tea 
valued at $39,000,000 in 1952, compared with 87,000,000 
pounds valued at $41,000,000 in 1951, and an average pre- 
war (1935-39) of 10,000 pounds valued at $19,000,000. 

The average import valuation per pound of tea de- 
creased from 47.0 cents in 1951 to 42.1 cents in 1952, 
compared with 21.6 cents per pound in the prewar (1935- 
39) years. 

United States imports from Africa decreased 71 per 
cent over 1951, but an increase of 14 per cent in imports 
from Asia compensated for the African decrease. Asia 
supplied 94.7 per cent of the tea imported and Africa ac- 
counted for practically all of the balance. 

Imports from Africa, which reached a peak of 8,000,- 
000 pounds in 1950, have dropped sharply in 1952 to 
only 1,200,000 pounds, 

The record production of tea in 1952, causing supply 
to exceed demand, resulted in increased imports into the 
United States at lower prices. However, the derationing 
of tea in the United Kinkdom may have a stabilizing ef- 
fect on tea prices in the months to come. 


City of New York awards merit certificates 
to Coffee & Tea Industries, Cholwell & Co. 


A certificate of business merit for ’’ playing a vital role 
in the commercial development of the City of New York 
for the past 75 years was awarded at a ceremony at City 
Hall to Coffee & Tea Industries, formerly The Spice Mill. 
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The certificate was received on behalf of the publication 
by Bernard Sachs, editor. 

A certificate was also awarded to George C. Cholwell 
& Co., Inc., leading New York City tea firm. H. E. 
Lawrence, chairman of the board, widely known in the 
tea industry in this country and abroad, received the cer- 
tificate for the company. 

On hand to observe the honors bestowed on Coffee & 
Tea Industries and the George C. Cholwell & Co., Inc., 
both members of the Tea Association of the U.S.A., was 
C. William Felton, vice president of the organization. 

The certificates were presented by Deputy Mayor 
Charles Horowitz to companies in business in New York 
City for 75 years or more. 

Other firms singled out for the honor included 
Fritzsche Brothers, Inc.. prominent flavor and essential 
oil house; the Robert Gair Co., Inc., manufacturers of 
shipping containers, folding cartons and paperboard; and 
Stein, Hall & Co.,'Inc., importers of many commodities, 
including tea and coffee. 


Tea is national drink 


Since the climate of Afghanistan is cold, soft drinks 
are not popular. Tea therefore forms the national drink 
and is very popular among all classes. 





Mid-year meeting of Tea Association 
hears about iced tea drive for 1953 


Plans for the industry's iced tea drive during the 
coming season, as well as trends in retail tea sales, were 
among subjects discussed at the mid-year meeting of 
the Tea Association, held at the Hotel Plaza, New 
York City, early this month. 

The session was about to be held as this issue went 
to press. Full details on the meeting will appear in 





the next issue of Coffee & Tea Industries. 
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India, Indonesia ratify 


tea promotion agreement 

India and Indonesia have officially ratified the agree- 
ment with the United States tea trade to set up a new 
Tea Council of the U.S.A., Inc., it has been reported. 

The agreement was worked out at the International 
Tea Conference held in New York City in mid-January. 

Word has come from Ceylon that ratification is as- 
sured, and that her representatives here can proceed 
accordingly 








India appoints new 
committee to study 
tea industry costs 


The government of India has decided to appoint an 
expert committee to investigate the cost and trade struc- 
ture of the tea industry. 

The committee will be asked to suggest ways and means 
of revising the cost structure, to bring it into line with 
the present price level, and it will ascertain the relation 
between the auction and retail prices of tea. 

A recommendation to appoint such a committee was 
made by the Industrial Committee on Plantations last De- 
cember, on the ground that the report of the Rajaram Rao 
Committee, which inquired into the difficulties facing the 
tea industry, did not furnish adequate statistical data re- 
lating to the industry and its labor strength. 

The government has, however, not accepted the other 


recommendation of the Industrial Committee on Planta- 
tions for relief by ways of refunds of excise duty collected 
from different gardens. 


India restores duty on tea waste 


India has withdrawn the exemption from excise duty 
of all tea covered by the term “tea waste,” announced on 
last November 18th. 

The measure had been taken to give ‘some direct and 
immediate relief” to the producers of the poorer quality 
tea. 

The government found, that in the process of giving 
relief to the small producer, they were indirectly en- 
couraging the export of stalky tea to the detriment of 
the Indian tea’s reputation abroad. 


Pakistan amends Tea Act 

The Pakistan Tea Act of 1950 has been amended. The 
two main changes are that the original act has been ex- 
tended indefinitely and that the permissible limit of the 
weight of a package of tea exported by post without li- 
cense has been raised from one pound to 20 pounds avoir- 
dupois. 

The amendment was made in response to representa- 
tions from the tea industry to facilitate the dispatch of 


commercial samples. 


India sends tea to British flood victims 

The government of India, through its High Commis- 
sion in London, has offered a gift of 10,000 pounds of 
Indian tea to the British government for distribution 
among victims of the recent floods in that country. 
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sponsible for this change, he feels. During those periods, 
especially during the last war, it was virtually impossible 
to bring in anything but blacks. And once a person 
swings from a green tea to a black, it is very difficult 
to shift back again. 

Changes have occurred, too, in the way the tea is dis- 
tributed. At one time, Htuch remembers, there were 
hundreds of small firms, each handling a dozen chests or 
so from a single garden. Today that's no longer true. 
In fact, it would be impossible now for a merchant to 
handle tea from a single garden only. 

Hutch is glad to see that industry advertising will be 
continued on a large scale. He thinks the campaigns are 
on the right track with the emphasis on boiling water and 
sufficient tea as the keys to a good beverage. 

Hutch volunteered the information that he likes the 
Teakoe Teamaker. “It’s a honey!” he exclaims. “You can 
get uniform tea from it every time. The stainless steel 
basket, with the quantity mark on it, is a swell idea.” 

As far as his own likes are concerned, he prefers a good 
Keemun Congou, an Assam or a Darjeeling. He adds that 
while he likes black tea, he can still relish a good cup of 
Formosa Oolong. 

Tea preferences are an individual matter, Hutch is con- 
vinced. He cites, with some trepidation about the wisdom 
of telling the story, about the time he brought home a 
bag of government standard, just about as poor a tea as 
would be permitted into the country. They had the tea 
that night, and his wife, Elizabeth, exclaimed that it was 
as good a cup of tea as any they had ever had! 

Hutch never did tell her what kind of tea it was. But 
15 years later be brought home another batch of similar 
minimum standard—and again Mrs. Hutchinson said that 
was the tea she liked! 

In improbable story book fashion, Hutch met Elizabeth 
at the wedding of a friend in San Francisco. Hutch was 
best man and Elizabeth was maid of honor. Not long 
after, in 1911, they were married. 

They have three children, all married—a son in Towaco, 
N. J.. a daughter in Garden City, Long Island, and another 
daughter in Denver. 

There are grandchildren, too. The count was six as 
of this writing, but any week now, Hutch admitted with 
a smile, the total would be eight. 


“American women don't know 
how to boil water’—Hutch 


“Most American men have never tasted real tea. 
The drink their wives make and serve as tea is usually 
a far cry from the true, wonderful beverage. Why? 
Chiefly, because the American woman doesn't know hou 
to boil water.” 

“Most women think that water is boiling when steam 
starts to pour from the spout of a kettle. Actually, 
it's not boiling furiously enough to make good tea until 
the steam is rushing out of the spout in a steady, solid 
stream a foot long. 

“All you need after that is a warm teapot, one tea- 
bag or teaspoon of tea for each cup and one for the 
pot. Now, pour the water directly onto the tea and let 
it brew three to five minutes. Then stir and remove 
the tea—that’s all there is to it. 

“But I predict that in 15 years America is going to be 
a country of tea drinkers—that tea will be the most 
popular American drink. 

“My reason is that in the last couple of years I have 
noticed the beginnings of a great change. The figures 
for last year show that retail sales of tea have gone up 
eight per cent and imports into the United States from 
tea producing countries all over the world shot up 12 
per cent. And it is a too-little recognized fact that, 
in the United States iced tea has already become the 
most popular mealtime beverage during the summer 
months.” 

—Charles F. Hutchinson, Supervising U. S. Tea Ex- 
aminer, in remarks to the press on retiring after 40 years 


of service. 








Hutch plans nothing special for his retirement. He has 
been saving up jobs to do on his home in Lincoln Park, 
a quiet New Jersey town. Probably, though, the Hutchin- 
sons will take a trip to the Coast to see Elizabeth's folks 
and to visit the daughter in Denver. 

The way Hutch feels about tea and the tea trade was 
made clear by one remark, more than any other. He 
leaned back in his chair, ran a hand over his white hair, 
and said quietly, “If I had to do it over again, I'd go 
right back into the tea trade.” 

That’s the way the industry feels about it, too. Tea 
men wish Hutch could do it all over again—as Supervising 
U. S. Tea Examiner for the next 40 years. 
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employs the same new method of brewing tea that experts 








Miller to retire as Schilling president 


Clarence E. Miller, who pioneered many advances in 
grocery store retailing, retired as president of the A. 
Schilling & Co. Division of McCormick & Co., Inc. 

Although retiring from active management, Mr. Miller 
will remain available to the company as a consultant. 

John D. Miller, Schilling executive vice president, will 
become General Manager, and Robert C. Crampton, vice 
president will assume the duties of general sales manager. 
The Schilling Division has operated autonomously since 
the merger with McCormick, and there will be no change 
in this policy. 

“Mr. Miller has demonstrated exceptional qualities of 
leadership and organizational ability during his years as 
head of the Schilling Co.,” Charles P. McCormick, head 
of the parent organization, said in announcing Mr. Miller's 
retirement. “He has made many contributions to the 
progress of the grocery business and has compiled a splen- 
did record of loyal service. He takes with him the ad- 
miration and good wishes of a large group of friends and 
associates. 

Mr. Miller began his association with the Schilling or- 
ganization in 1930 as general partner, was made general 
manager in 1944 and president in 1945. He retained his 
title when Schilling was purchased by McCormick in May, 
1947, and the following month was elected to the board 
of directors. He was made a vice president of McCormick 
in August, 1948. 

Prior to his affiliation with Schilling, Mr. Miller was 
general manager of sales and branch houses in the United 
States and Canada for the H. J. Heinz Co. for more than 


25 years. After leaving Heinz, he was with Merrill Lynch, 
Pierce, Fenner & Beane. 

Always an ardent sportsman, Mr. Miller in his youth 
followed boxing and professional bicycle riding as a 
hobby, but in later years found time only for work and 
an occasional round of golf. 


Clapp, Wertheim form new company 

Joseph H. Wertheim, formerly in charge of tea de- 
partment at Stein, Hall & Co., and O. H. Clapp, former 
vice president and director of Stein, Hall, have established 
the firm of O. H. Clapp & Co., Inc., with offices at 230 
Park Avenue and Westport, Conn. The company will be 
active as general importers, with emphasis on tea. 

Mr. Wertheim was with Stein, Hall for 14 years, Mr. 
Clapp for 26 years. 

At Stein, Hall, Harry G. Jung is taking over the tea 
department. Mr. Jung was formerly with the Universal 
Trading Corp., whose imports included Formosa teas. 


Diziki named to Carter, Macy board 
Joseph Diziki was recently elected a member of the 
board of directors of the Carter, Macy Co., Inc., New 
York City, it was announced by W. Bollman, president. 
With the company for more than 25 years, Mr. Diziki 
has been very active in the New York market in recent 
years. ; 
He was one of the organizers, and is charter president 
of, The Tea Club, an organization of the tea trade in the 
New York metropolitan area. 
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The new iced tea brewer developed by Teamakers, Inc. 


Half-gallon iced tea 
brewer for the home 
developed by Teamakers 


The first tea-brewing device specifically designed for the 
preparation of iced tea and large enough to permit day- 
long serving of America’s favorite summer beverage will 
be available in department and specialty stores during the 
coming spring, it was disclosed by Charles H. Newman, 
president of Teamakers, Inc., Chicago. 

Called the Teakoe half-gallon Iced Teamaker, the unit 


~ hailed as 





employs the same new method of brewing tea that experts 
“the first real advance in tea making in over 
1,000 years” when it was introduced for hot tea last fall, 
Mr. Newman explained. 

Heart of this method is the patented removable stain- 
less steel infusion basket used in each Teakoe teamaker. 
This infusion basket permits accurate control of the brew- 
ing process, assuring clear, sparkling, full flavored tea, 
exactly the same each time, it was stated. 

Mr. Newman emphasized that although iced tea and 
hot tea are made from the same leaf, they are two separate 
beverages. Three out of four Americans drink either hot 
or iced tea and two out of three drink iced tea. Tea in 
both forms appeals to all ages. It has been established 
that two-thirds of all iced tea drinkers consume two or 
more glasses at a sitting and that many of them would 
like to drink it more often and in larger quantities if it 
were made more easily available. 

“The half-gallon Teakoe Iced Teamaker was developed 
to meet this need,” Mr. Newman said. ‘For the first 
time, the millions of American housewives who prefer 
iced tea to any other summer beverage will be able to pre- 
pare it in a teamaker that takes the guesswork out of tea 
brewing and that permits them to make enough at one 
time for serving all day long.” 

The Teakoe Iced Teamaker has a bowl of heat-resistant 
Pyrex glass and a protective shell and non-drip pouring 
spout. It is priced to retail at $7.95 and will also be 
offered in a gift carton with four specially designed iced 

(Continued on page 61) 
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Tea Council public relations campaign 


wins award for Treadwell second time 


Bill Treadwell, director of public relations for Leo 
Burnett Co., Inc., has been named winner of the 1952 
American Public Relations Association Award for his Tea 
Council public relations cam- 
paign in the field of trade 
and consumer marketing and 
distribution. It is the second 
consecutive year Mr. Tread- 
well has won this award. 

APRA awards were pre- 
sented at the eighth annual 
conference of the association 
at the Mayflower Hotel, 
Washington, D. C. 

Yates Catlin, public re- 
lations director of the Ameri- 
can Waterways Operators, 
Inc. is general chairman of 
the APRA convention and is their national treasurer. 
Robert E. Harper, executive vice president of National 
Business Publications, Inc. is chairman of the awards com- 
mittee. Thomas J. Deegan, Jr., vice president and di- 
rector of the Chesapeake and Ohio Railway, is chairman 
of the committee of judges. 


Bill Treadwell 


Ellis named McCormick director of human relations 


Edward T. Ellis has been appointed director of human 
relations for McCormick & Co., Inc., Baltimore, it was 
announced by Charles P. McCormick, company president 





| Testimonial dinner_to honor Hutchinson 


A testimonial dinner in honor of Charles F. Hutchin- 
son, who retired at the end of February as Supervising 
U.S. Tea Examiner, will be held March 26th at the 
Hotel Governor Clinton, New York City. 

Active in the arrangements for the affair are officers 
of The Tea Club. Reservations are being handled by 
Dominic J. Vaskas. 








and chairman of the board. He succeeds Rear Admiral 
Frederick J. Bell, USN (Ret.) who resigned to become 
executive vice president of the National Automobile 
Dealers’ Association. 

Mr. Ellis, a native of Baltimore, joined McCormick in 
1931. After two years in the office and production de- 
partment, he was transferred to the sales field and as- 
signed to Charlotte as division manager for North Caro- 
lina. Subsequently, he was named regional sales director 
for Virginia, North Carolina, South Carolina and part of 
Georgia. 

In 1949, Mr. Ellis returned to Baltimore as assistant 
sales manager in charge of tea sales. He was made person- 
nel director in 1951. 


“Tale in a Teacup” shown at museum 

“Tale in a Teacup,” was recently shown free to the 
public at the Museum of the City of New York. 

The film, photographed in England, India and the 
United States, traces the important role of tea in world 
history and shows how it is grown, picked, manufactured. 
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Opinions differ on the extent to which coffee can design 
affects brand choice by the housewife. The opinions differ 
only on extent, however—not on whether or not there is such 
an effect. No coffee packer. no matter how modestly be 
rates this factor. can afford to ignore can design. Any sales 
lost because a can lacks visual impact are too many—and 
surveys indicate the proportion may be higher than is gen- 
erally realized. 

A coffee con design can be bad, even though the litho- 
graphy is good, but no design can be better. Of prime inter- 
est to coffee packers, therefore. is this report on new de- 
velopments in can lithography. 


A lithographic color control system, assuring conformance 
to customer standards through the use of high-precision 
optical instruments, has been developed by American 
Can Co. 

As the world’s largest lithographer of metal cans, 
stocking over 400 different color inks, which include 90 
shades of red alone, such a method of controlling colors 
greatly enhances the overall efficiency in Canco’s 34 litho- 
graphing units. Daily press runs in these plants from 
coast-to-coast rival those of many large newspaper and 
national magazines, further emphasizing the importance 
of maintaining consistent colors the consumer has learned 
to recognize. 

Needless to say, the metal plate and the labels printed 
thereon must be able to withstand the terrific strains of 
can fabrication. From a consumer and merchandising 
standpoint, however, one of the most important factors 
is the finished label on store shelves. It must be colorful, 
easy to read, have sales appeal and meet the esthetic ap- 
praisal of the consumer's trained eye. 

An attractive, brightly-colored label on the packer’s 
container often is the key to greater sales of the packaged 
product in the days of supermarket shopping and impulse 
buying. The consuming public is becoming more and 
more color conscious and in many instances consumers 
identify a certain product with a color or combination of 
colors. 

Most packers using lithogrephed cans have definite ideas 
about the particular design and color which give their 
particular product the most sales appeal. These two 
label characteristics have been established as brand-identi- 
fiers over many years of market distribution. When new 
label designs are created, enameling and decorating facili- 
ties help in transposing original art onto metal plate 
through a series of complex steps. Naturally the color 
in the new design must become firmly established in the 
mind of the color-conscious public, and it must be the same 
in all parts of the country. 

This requirement, plus the continuously growing im- 
portance of eye-appeal in sales, has led Canco’s research 
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Sheets of lithographed metal plates used in manufacture of cans 
coming out of tunnel-like baking ovens at an American Can Co. 
plant. Baking hardens protective varnish coating applied after 
colored design is printed on metal plates. 


and technical department to develop a method of litho 
color control. Early attempts at control of label colors in 
factory lithographing operations were made by storing 
standard panels which were used for comparison with 
current production. Unfortunately, the panels faded 
during storage and thus were not a reliable guide. For 
a number of years the can company’s technicians at May- 
wood, Illinois, searched for an objective method which 
would permanently record the color. 

A recent laboratory study at Maywood with two new 
instruments indicates that they may be the desired goals. 
The project has graduated from the rank of an experi- 
mental program to one of practical and workable factory 
operation. New colors on lithographed cans are checked 
instrumentally at the factory, assuring conformance to 
customer standards. 

Original research work on color control was done with 
a rather involved optical instrument known as the re- 
cording spectrophotometer. This instrument records the 
relative reflectance of each color in a lithographed label at 
all wave lengths of light. It automatically produces a 
“reflectance curve” by which color or colors in the label 
may be permanently recorded and compared to other 
curves obtained on a similar label in the future. 

However, because of its complicated mechanism, size 
and high cost, the recording spectrophotometer was not 
suitable for routine factory operation. Instead smaller 
units called “reflectometers” were decided upon and are 
now used at several Canco factéry locations for litho color 
control work. 

Briefly, the method of operation is this. An acceptable 
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range of variation in color lithography is agreed upon by 
the company’s manufacturing and sales departments and 
the customer, by visual inspection of a number of litho- 
graphed labels prepared at different factories or at differ- 
ent times in the same factory. These labels are sent to the 
company’s Maywood research department for readings on 
the laboratory reflectometer and on the spectrophotometer. 
The spectrophotometer curves are permanently recorded 
as standards for the correct lithography to be supplied 
the packer. 

Maximum and minimum reflectometer readings are 
established from the laboratory tests and a set of acceptable 
tolerances recorded. In this way, production runs of a 
particular label at any of the company’s 34 units can be 
checked on the factory reflectometer using the laboratory 
tolerance readings as a guide. Samples are submitted by 
the factory to the laboratory periodically to make sure that 
the plant’s instruments are properly calibrated and main- 
tained. 

An important advantage of the litho color control pro- 
gram is that permanent records of approved colors are 
made. This objective measurement of colors both elim- 
inates the human element and facilitates quality control 
of production, assuring lithography in the exact colors 
originally specified or accepted by the can manufacturer's 
customer. 


The decorated and colorful label on metal containers his 


become increasingly important in merchandising progress, 
and the creation, application and perfection of durable eye- 
appealing decorations is an essential part of the can com- 
pany’s manufacturing operations. 
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Continental Can buys 
Benj. Betner Co., 
paper bag manufacturers 


The Continental Can Co. has acquired the assets and 
business of the Benjamin C. Betner Co., of Devon, Pa., 
in exchange for 73,177 shares of common stock, it was an- 
nounced by General Lucius D. Clay, chairman of the 
board of Continental Can. 

The Betner company manufactures small and medium- 
size bags from various materials, including paper, foils, 
cellophane, laminates, glassine, plastics and wax paper. 
In addition to the plant at Devon, the company operates 
plants at Richmond, Va.; Paris, Tex.; Beaumont, Tex., 
and Los Angeles, Calif. 

It also has two wholly-owned operating subsidiaries, 
the Benjamin C. Betner Co. of California, and Thomas M. 
Royal & Co. It has 50 per cent stock ownership in the 
Benjamin C. Betner Co. of Wisconsin. 

“Continental will operate this business as a separate 
division and as a supplement to the company’s fiber drum 
and paper container divisions,” General Clay said. 

He added that Betner is a large producer of bags for 
such products as coffee. Last year, the company’s total 
sales were approximately $13,000,000. 

Benjamin C. Betner, Jr., was elected a vice president of 
Continental Can at a meeting of the board of directors, 
according to General Clay. 
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PMMI spring program committee announced 


The program committee for the spring meeting of the 
Packaging Machinery Manufacturers Institute was an- 
nounced by Edwin H. Schmitz, Institute President. 

They include: chairman; Herbert H. Weber, president, 
H. G. Weber & Co., Kiel, Wisconsin, assisted by Mrs. 
Helen H. Fairbanks, president, Horix Manufacturing Co., 
Pittsburgh, Pa., and Edwin E. Messmer, vice president, 
Amsco Packaging Machinery, Long Island City, N. Y. 

G. Radcliffe Stevens, president, Elgin Manufacturing 
Co., will be in charge of entertainment. The meeting will 
be held April 18th and 19th, at the Sheraton Hotel, Chi- 
cago, which is the headquarters for the PMMI group. 


Gair names Gibbons to new post 

Wray H. Callaghan, sales manager for the folding 
cartons division of the Robert Gair Co., Inc., New York 
City, manufacturers of folding cartons, paperboard and 
shipping containers, has announced the appointment of 
O. R. Gibbons to the newly created position of sales pro- 
motion manager for the folding cartons division. 

Mr. Gibbons joined Gair in 1945 after serving in the 
U. S. Air Force, and has been in the sales department of 
the folding cartons division for four years. 

He attended Washington University in St. Louis. 


Continental Can appoints two sales heads 

The promotion of two Continental Can sales executives 
has been announced by General Lucius D. Clay, chairman 
of the board. 

Peter Wojtul has been appointed to the newly-created 
post of director of sales. Mr. Wojtul will advise and as- 
sist all Continental product divisions in their sales ac- 
tivities. 

W.K. Neuman succeeds Mr. Wojtul as general manager 
of sales, metal division. Mr. Neuman was formerly gener- 
al manager, southeastern district. 


Stokes & Smith names representative 

The Stokes and Smith Co., Philadelphia, subsidiary of 
the Food Machinery and Chemical Corp., announced that 
they have appointed Richard C. Smith, Jr., to represent 
them in the New England territory. handling the S & S 
Paper Box Machines and S & S Filling and Packaging 
Machines. 

Mr. Smith will be located in Needham, Mass. 


Frazier moves to new piant 

To meet growing demand for Whiz-Packer packaging 
machinery, Frazier & Son have moved to their new plant 
at 20 Industrial West, Allwood, Clifton, N. J. 

The new plant is a one story, modern structure with a 
300 space increase over their previous facilities at Belle- 
ville. N. J. This increase permits the building of larger 
and higher production Whiz-Packers to keep pace with 
modern packaging requirements, it was stated. 


Swiss coffee imports down slightly 

Switzerland imported 303,650 bags of coffee in 1952, 
compared with 330,720 the year before, according to 
figures compiled by Braunschweig & Co., Basle. 

More than 42 per cent of the coffee came from Brazil 
last year, as against a shade under 40 per cent. 
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ASTA’s 1953 public relations campaign 
has a family food budget theme . . . 


price conscious? be spice conscious 


By JOHN A. SHERMAN, Chairman 


The American Spice Trade Association’s consumer pub- 
licity and promoticnal program this year is being aimed at 
the family food budget. The theme, “If You're Price Cons- 
cious, Be Spice Conscious,’ plays up the idea that spices 
make leftovers and less costly foods more palatable. 

This theme is in line with the overall campaign of spice 
education which has been carried on by the American Spice 
Trade Association for the past 15 years. This program first 
helped overcome the national trend to bland foods during 
the thirties. Then, it kept Americans aware of spices 
during wartime shortages. 

Since 1946 the spice program's job has been to revive the 
war-curtailed spice consumption and to continually teach 
the new homemakers the advantages of the many spices, 
herbs and seeds available in this country. The results so 
far have been a 50 per cent increase in spice imports and a 
steady gain in spice receipts for grocery stores. A recent 
survey reported that spices now account for 0.11 per cent of 
all grocery store sales in this country. 

The “price conscious—spice conscious” theme is being 
carried out in all the association’s newspaper, magazine and 
radio-TV publicity, as well as in a greatly enlarged school 
program. 

Each month the spice news releases describe a different 
spice and point up its thrifty merits. The food editors get 
background information on the spice, general tips on how 
to use it and specially developed recipes from the associ- 
ation’s test kitchens. 

As in the case of last September's chili powder month, 
the featured spice is usually picked because it goes well 
with foods that are popular during its month. Working 
in coordination with its chili growing members on the West 
Coast, the association highlighted chili powder in all its 
September releases. Jars of it were sent to editors, test 
kitchen personnel and food technicians. Home economics 
teachers received chili rccipes for demonstration before 
their classes. Special chili powder features were placed 
with magazines, news services and syndicated writers and 
dozens of chili recipes went to a variety of home publications. 
The results proved so satisfactory that an even larger drive 
is planned for chili powder during this next October, and 
closer retailer tie-ins are being scheduled. 
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Publicity Committee 
American Spice Trade Association 


As an aid to food editors in their year’s planning, the 
spice association has distributed a ‘Spice-Holiday Calendar’ 
for 1953. It notes all the holidays around which good food 
stories may be built and at the same time, of course, indi- 
cates how the various featured spices may be brought into 
the picture. This is also available to grocers who wish to 
coordinate their promotions to national spice publicity. 
Copies may be obtained through the American Spice Trade 
Association's Information Bureau, 350 Fifth Avenue, New 
York City. 

In the interest of better consumer acceptance, the spice 
trade is currently standardizing its spice labeling. It has 
been common for one manufacturer to refer to his pro- 
ducts as ‘‘ground cloves,” etc., while another would label 
the same products “powdered cloves.” One would say 
“whole pepper” while the other would say “peppercorns.” 
Recipe writers would do the same thing, leaving the home- 
maker in a quandary if the label in the store didn’t match 
what the recipe called for. Now member spice manufactur- 
ers are being asked to standardize their labeling, and when 


Vie ey as celere’ 


— 


: ceeees sz eas 


eS ee 





Frank J. Frelleson (left) and Dr. Arthur N. Prater, ASTA members, 
examine a jar of chopped tarragon with hostess Leigh Snowden at 
the spice trade booth at the Western States Meat Packers convention 
in San Francisco last month. 
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this is completed, the press and cookbook writers will be 
given a list of the approved terms. 

A greatly expanded school program this year is supple- 
menting the association’s other consumer promotional efforts. 
This project now reaches 5,000 home economics teachers 
from junior high through college levels. In addition to 
monthly mailings of demonstration recipes, it also offers 
two new filmstrips. “Spice for Flavor’ is in color and 
shows how to cook with spices. “The Romance of Spices” 
is in black and white and describes the growing, prccessing 
and history of spices. Both are 35mm, 50-frame strips with 
accompanying scripts. They are also loaned to companies 
and civic groups. So far, nearly 50,000 homemakers-of-the- 
near-future have viewed them. 

Backing up the publicity is a spice research program which 
has just proven that spices may be used to flavor low-sodium 
diets. Recognized by both the American Medical Associ- 
ation and the American Heart Association, this fact has 
been given wide circulation by press and radio-TV across 
the nation. As a result, grocers and food manufacturers 
have been tying it into their dietetic food lines. 

Incidentally, manufacturers were given the chance to get 
firsthand information on the merits of natural spices during 
the American Meat Institute Convention in Chicago last 
fall and the Western States Meat Packers Convention in 
San Francisco this February. The spice trade association 
had a booth at both conventions, manned by research experts. 
Both exhibits were so well received that these projects are 
being planned again for the coming year. 

To grocers, spices represent high profit items, which 
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should be promoted for fast turnover. As the trade’s pub- 
licity points out, the consumer should buy in small quantities, 
but buy often. Spices should never be left on the kitchen 
shelves more than a few months. It is wisest for the home- 
maker to replenish her stock every season. 


D&O names top officers 

At a special meeting of the Directors of Dodge & 
Olcott, Inc., the following officers were elected: 

John L. Cassullo as president to fill the post created 
by the death of Joseph F. Rudolph; R. V. Behrens as 
treasurer, replacing F. H. Kirn, who resigned. 

Fred H. Leonhardt, Jr., secretary, was also appointed 
vice president in charge of production and research, and 
L. Young was assigned the newly created post of assistant 
treasurer. 

Other officers of the corporation are V. H. Fischer, first 
vice president, and C. O. Homan, vice president in charge 
of sales. 


Flavor man dies suddenly 

Clifford L. Harrison, with Polak & Schwarz. Inc., for the 
past five years, died suddenly at the age of 52. 

His entire business career was spent in the flavor and 
essential oil field. 

He was previously associated with W. J. Bush & Co. 

He was a sales representative for Polak & Schwarz 
covering the metropolitan New York, New York State, 
Pennsylvania, Delaware and Washington, D. C., territory. 

He is survived by his wife, Mrs. Margaret Harrison, and 
two sons, Clifford L. Jr., and Charles H. 


New flavor brochure now available 

Another addition fo the Dodge & Olcott series of 
flavor brochures has just been completed and is now 
available on request to flavor manufacturers for the food 
and confectionery industries. 

Cosmo Flavors, one of the most popular D&O all- 
purpose flavor lines, are the subject of the new brochure, 
which contains 28 pages of flavor formulas, charts and 
suggestions for manufacturing and professional use. 
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the production . 
of lime oil 


A British summary of trends 
in world manufacture and output 
of an important flavor oil 


Two varieties of limes are used for the preparation of 
lime oil: the West Indian, Mexican or key lime, and the 
Tahaitian, Persian or seedless lime, according to a summary in 
Colonial Plant and Animal Products. The former is grown 
in the West Indies (mainly Jamaica, Dominica, Trinidad, 
Grenada), in British Guiana and in Mexico. Commercial 
plantings of the latter are located chiefly in Florida. From 
there increasing quantities of lime oil are to be expected 
owing to the establishment of many new groves since the 
war. Before that time most of the crop was consumed as 
fresh fruit. 

Although the production of lime oil in the West Indies is 
declining, the output of oil from this type of fruit from 
Mexico is rapidly increasing. In 1950 the amount of dis- 
tilled lime oil exported from Mexico to the United States of 
America was from three to four times as great as the total 
West Indian production. 

The bulk of lime oil is obtained by distillation of the 
juice obtained by crushing the fruit. In the West Indies, the 
bulk of the surplus fruit remaining after export of fresh 
limes is processed for lime juice and distilled lime oil. For 
the preparation of high-quality products the fruit must be 
sound. Green limes give a juice of a finer and more pro- 
nounced flavor, while the yield of oil is better than when 
yellow fruits are utilized. The fruit should be crushed 
immediately after harvesting to obtain the best quality and 
yield of oil, while all damaged fruits must be eliminated. 
Before crushing, the fruit must be thoroughly washed either 
in tanks with a continuous flow of water, or by spraying with 
a hose. 

For the purpose of crushing the fruit, the old type of sugar 
cane crushers are used. In these machines the limes pass 
through a set of three horizontal rollers, arranged in tri- 
angular fashion, made of iron or stone. When the juice is 
intended for edible purposes, stone rollers are used and 
these are not set too closely, as with a lower pressure in the 
mill, less peel juice is included in the pulp, yielding a 
product of finer quality. The peels are then passed through 
a set of iron rollers. These are larger than the stone rollers 
and are set more closely, the distance between the rollers 
being about one-eighth of an inch when the mill is in oper- 
ation. The juice, pulp, etc., are collected in wooden boxes 
situated under the rollers, and then run into the strainers. 
Juice from the iron rollers is used for distillation only. 
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Lately a special type of machine has been introduced to 
replace the old type of sugar-cane crusher. This machine is 
similar in design to the ordinary domestic mincer, but has 
a perforated casting instead of a solid one. It is small, 
light in weight, relatively inexpensive, and is driven by a 
five h.p. motor. The washed fruit runs into a hopper and 
thence to a screw press in the form of a tapered worm, the 
recessed part of which continually diminishes. High pressure 
is thus applied to the material in the machine, which, having 
a perforated casting, allows liquids to be extruded and 
solid material to pass on. The crushed waste peel is finally 
ejected and the juice and fine pulp run off through slits in 
the casing beneath the screw press. The juice and pulp are 
strained through metal screens, as thick juice when distilled 
does not release the essential oil as easily as strained juice. 

The strainers are made of brass or copper wire. The first 
screen is three-sixteenths inch mesh, and the second one- 
eighth inch mesh. Rotary screens are more efficient and con- 
sist of fine mesh, cylindrical copper sieves supported and 
strengthened by a surrounding copper sheet. Brushes at- 
tached to a revolving axle in the center pass over the sieve, 
keeping it clean and pushing solid matter to the end of the 
cylinder where it is ejected. 

It is important to maintain all the plant in a very clean 
condition, as impurities lead to fermentation and loss of 
acids in succeeding batchs of lime juice. 

The yield of juice varies according to the condition of the 
fruit. On the average a 160 pound barrel of limes yields 
about seven and a half gallons of juice or about 62 per cent 
of the weight of the fruit. 

The mixture of juice and oil flowing from the crusher is 
stored in settling tanks, where the essential oil, together with 
the finer pulp, rises to the surface, and any heavier impuri- 
ties sink to the bottom. The top layer of essential oil, juice 
and fine pulp, after a period of 16 to 30 days is steam dis- 
tilled to obtain the essential oil, while the intermediate 
layer of clear juice is drawn off for export in wooden casks 
lined with wax and protected from fermentation by the ad- 
dition of a suitable preservative. Depending on prevailing 
market conditions, the liquid from the crusher may be entirely 
distilled for the essential oil without the settling treatment as 
described above. 

For the distillation of lime oil, copper stills are usually 
employed. Heating may be by direct fire, but steam heating 
is more usual and this may be by steam jacket or coil (pres- 
sure 22 to 30 pounds per square inch) or direct live steam 
through a perforated coil within the still (pressure 2 to 3 
pounds per square inch). When charging the still (usually 
from a gravity storage tank) the entry of solid matter from 
the settling tank should be prevented, as this reduces the 
efficiency of distillation. Provided no solid impurities are 
present in the still charge, water need not be added. 

The time of distillation depends on the design of the still 
and efficiency of the cooling system, and also the consistency 
of the juice, a thick juice taking longer to distill. The ripe- 
ness of fruit is another factor, the yellow limes distilling 
more slowly. Time for distillation varies from four to 
sixteen hours for a batch, the average being about nine 
hours. It is very important to continue the distillation long 
enough to collect the small proportion of higher-boiling 
oxygenated constituents which are essential to the production 
of first quality oils. 

Distillation should be carried out slowly with a low 
pressure of steam, as too high a temperature may lead to 
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darkening of the oil and “burn” it. The oil should be al- 
most water-white if the distillation rate is correct. The oil 
is collected in a series of simple collectors of the florentine 
flask type. Any violent agitation of the contents in the 
collectors should be avoided as emulsions may be formed 
between the oxygenated constituents of the oil and the 
water, causing loss of oil. 

One hundred gallons of juice gives an average yield of 
four to five pounds of oil. 

A barrel (160 pounds) of fresh limes normally yields 
about eight ounces of distilled oil, but selected green, very 
fresh limes may furnish up to 11 ounces of oil per barrel, 
while a similar quantity of yellow ripe limes may not yield 
more than six ounces of oil. The yield of oil decreases as 
the season advances. 

The distilled oil is widely used in the manufacture of 
beverages, confectionery and food products. Small amounts 
of hand-pressed oil, the type of oil used in high class toilet 
waters, are produced in the West Indies by the ecuelle 
method. 

Since the late war, a growing tendency has developed in 
Mexico and the United States to process limes in the same 
way as other citrus fruit, by which the bulk of the oil is ob- 
tained by cold expression after the juice has been removed 
from the washed, halved fruit. This oil is very little in- 
ferior to the ecuelled oil, and is quite different in odor and 
flavor from the distilled oil. Subsequently, the peels are 
minced and steam distilled, yielding a substantial quantity 
of a distilled oil which, however, also differs from the West 
Indian type of distilled oil, having been distilled from a 
practically neutral medium instead of from the acid juice. 
It is to be expected that considerable quantities will be 
produced in the future. It should be remembered, however, 
that the cold-pressed oil will probably satisfy the major part 
of the demand for lime oil. 

Experience has shown that a lime industry based on one 
product alone is not economically sound, and the fullest 
possible use should be made of the fruits. It would probab- 
ly be sufficient, in the first instance, to treat the limes for 
the recovery of juice and oil only, but the producer would 
very soon be faced with the problem of the disposal of the 
waste peels. From these can be obtained a further quantity 
of distilled oil, in addition to citrus molasses, pectin and 
other substances, the residue being dehydrated for use as 
a cattle feed or fertilizer. Alternatively, the waste peels 


may be limed and ensilaged, forming a cattle feed which is 
said to be very palatable. 

While it is clear that complete processing would be more 
remunerative than the production of juice and oil only, it 
may be that the initial capital expenditure would be too 
great for one individual, although this difficulty might be 
overcome by operzting on a partnership or cooperative basis. 
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Durrer elected head of Givaudan 


At the annual meeting of the board of directors of the 
Givaudan Corp. E. R. Durrer was elected president of 
the company and its afhliate firms, Givaudan-Delawanna, 
Inc., Givaudan Flavors, Inc., Sindar Corp. and Givaudan- 
Foreign, Inc. 

Mr. Durrer succeeds Dr. Eric C. Kunz, who retired 
from active management of the company in 1947 when 
Mr. Durrer assumed the management in his capacity as 
executive vice president. 

Other officers elected by the board were F. N. Bangs, 
vice president and secretary; H. F. Duffy, treasurer; Dr. 
Max Luthy, vice president in charge of production and 
research; and R. E. Horsey, vice president in charge of 
sales. 

Hans Kessler continues as sales manager of Givaudan 
Flavors, Inc. 


Reports on Madagascar vanilla, pepper 


Vanilla production in Madagascar in 1952 was estimated 
at 200 metric tons. However, since prices are high, temp- 
tation to increase production will be strong. 

Pepper production in Madagascar in 1952 was about 400 
metric tons. 

French reliance on Madagascar pepper has increased 
since French Indochina production has fallen off. 

Production for 1953 is estimated at 450 metric tons, 
and should increased plantings continue, by 1956 pro- 
duction should rise markedly. 











Pierre E. Dammann 
| President 





DAMMANN & SMELTZER 


Incorporated 


VANILLA 
BEANS 


71 Murray Street, 
New York City 

















60 


A Finer Vanillin 
of Exquisite Aroma 


COFFEE & TEA 





ZIMCO® LIGNIN VANILLIN, usp. ) 


° ° 
a. 
SUBSIDIARY OF STERLING DRUG INC. 
1450 BROADWAY, NEW YORK 18, N. Y. 


445 Lake Shore Drive, Chicago 11, Il. 
FACTORY: ROTHSCHILD, WISCONSIN 






Field 


and The Flavor 


INDUSTRIES 











Spice Millings 


Corio addresses Alleppey merchants 


Michael F. Corio, representative of the American Spice 
Trade Association, declared in Alleppey that Indian black 
pepper, cardamom, and Cochin ginger were the cleanest 
and the finest in the world, it is reported by Khalid Askry, 
Coffee & Tea Industries correspondent. 

Speaking at a representative gathering of the Alleppey 
merchant community, Mr. Corio said that while ASTA 
was doing its best to help Indian exporters, the initiative 
should come from the latter. 

Following complaints from U.S. importers that certain 
Indian pepper consignments contained live or dead in- 
sects, India has asked Madras to ascertain from merchants 
if they are willing to set up fumivation plants. 

Otherwise India will set up such plants, recovering the 
cost from exporters by a compulsory levy, it is reported. 





Peak 1953 clove yield seen for Madagascar 

Clove production in Madagascar in 1953 is estimated 
to reach a peak of 5000 to 7,000 metric tons, reports 
Foreign Commerce Weeklv. 

In the three-year production cycle of the clove tree, 
1952 was a meager year. To make matters worse, heavy 
rains at the height of the flowering seasons caused damage 
to plants which were only sparsely covered with blooms. 
Production was estimated at 250 tons, compared with 
1,121 tons in 1951. 

Exports of cloves from Madagascar in the period Janu- 
ary Ist to October 20th, 1952, amounted to 6,526 tons, 
against 7,012 tons in the corresponding period of 1951. 

In the 1952 period. Malaya was the principal customer; 
taking 1,790 tons. The United States ranked second, re- 
ceiving 305 tons, and France was third, taking 293 tons. 
The remainder went to Belgium-Luxembourg, Indochina, 
Netherlands, Indonesia, Sweden, and the Sudan. 

Exports of clove oil in the same period of 1952 totaled 


551 tons. France took 632 tons and the United States 
164 tons. The rest went to the Netherlands, Sweden, and 
Australia. 


Exports of clove oil in the January-October period of 
1951 totaled 468 tons. Of that amount France took 249 
tons, the United States 113 tons, and the remainder went 
to the Netherlands, Great Britain, Sweden, Australia, and 
Germany. 


Pakistan increases areas planted to mustard 

The government of Pakistan’s initial forecast of the 
area under rape and mustard for the year 1952-53 is 
1,649,000 acres, an increase of 6.5 per cent from the 
1.548,000 acres reported in the first forecast of the pre- 
vicus year, reports Henry W. Spielman, agricultural atta- 
che, American Embassy, Karachi. 

In the final forecast of 1951-52, acreage and production 
was reported at 1,855,000 acres and 338,240 short tons. 

According to a press note issued by the Ministry of 
Food and Agriculture in Karachi, there is a general in- 
crease in the acreage of this crop throughout Pakistan, 
with the exception of Khairpur State. 

A substantial increase of 25.5 per cent in the acreage 
of rape and mustard in the Punjab is due to extensive 
cultivation in the unirrigated tracts of Khushab Kahsil. 


MARCH, 1953 


Center of Canadian mustard growing 


Commercial production of mustard seed in Canada 
during 1952 continued to be centered in a relatively small 
area in southern Alberta. As in previous years, growers 
based their acreage on set-price contracts. 

In 1952 Montana firms contracted for nearly 30,000 
acres, Canadian firms for 18,000 acres, and 2,000 acres 
were grown without contract. 

Estimates of the 1953 mustard seed acreage are not yet 
available, since contracts will not be made until early 
spring. Trade sources indicate, however, that they do not 
anticipate any lessening in the demand for mustard seed 
during the current year. 


USDA scientists find answer 


(Continued from page 27) 





Colombia, Costa Rica and Puerto Rico for planting in test 
plots. 

If offspring of the plants developed in India prove suc- 
sessful in this hemisphere, Dr. Wellman and Dr. Cowgill 
estimate it will be possible to have them in fairly large 
commercial production in about five years. 

The scientists emphasize that a successful introduction of 
rust-resistant trees will not be the total answer to the 
Hemileia menace, but will at least put the coffee industry of 
this hemisphere a stride ahead in the unending race against 
plant disease. 

The two scientists collected about 100 different coffees 
not grown in the Western Hemisphere. As in the case of 
the hybrid material from India, the new coffees will be 
grown at Glenn Dale under quarantine and distribution 
will be made eventually to cooperate experiment stations 
in Latin America. In exchange, improved coffee varieties 
from Latin America will be sent to the Eastern Hemisphere. 

The two scientists pointed out that the introductions will 
make possible a highly desirable broadening of the genetic 
background of coffees grown in Latin America. At present, 
this background is extremely narrow. 

As far as can be determined. virtually all coffee trees 
grown in the Western Hemisphere spring from one plant, 
or certainly no more than several Arabica plants, grown 
under greenhouse conditions in France early last century 
following introduction from Africa. 

Offspring from the French introductions were trans- 
planted into the Americas and the eventual multiplication 
now accounts for an estimated five billion Arabica coffee 
trees in Central and South America and in the Caribbean 
area. 

The introductions should materially aid Western Hemi- 
sphere scientists in their efforts to breed resistance to disease 
and drought and for higher yields. 


Iced tea brewer 
(Continued from page 53) 





tea glasses at $9.95. 

Each of the Teamaker glasses is decorated with an 
authentic reproduction of one of the famous clipper ships 
that first brought tea to this country and have long been 
associated with the romance and history of early America. 
If bought separately, the special clipper glasses will retail 
at $3.95 for a set of eight. 
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8 8 Until word came through (March 
12th at 2:15 p.m.) that ceilings on coffee 
were lifted, Front Street was tense but 
quiet 

Front Street was anything but quiet 
after the word did come. To get an 
idea, glance at the Trade Roast cartoon 
by Douglas Wood on Page 19 of this 
Issue 
@ ® Looking to the removal of ceilings, 
George Harrison, president of The Har- 
rison Co., sent a letter to the trade stating 
that with higher prices an increase in the 
use of solubles should be expected. 

“Sixty cent Santos and 65-cent Colom- 
bians would indicate regular coffee prices 
ranging from 90 cents to $1.05 per pound, 
and more, at retail,” he declared. 

“Soluble coffee produced from 60-cent 
Santos would indicate a cost of, say, 47 
cents por two-ounce jar. 

“If a combination of 70 per cent Santos 
(60 cents) and 30 per cent Colombians 
(65 cents) is considered, then a cost of 
roughly 4814 cents per two ounce jar 
is indicated. 

“At these costs, retail prices of soluble 
could range from 58 cents to 65 cents per 
two ounce jar, and quite reasonably be 
attractive to a much larger section of 
coffee consumers who would have to pay 
90 cents to $1.05 for regular coffee. 

“No one will deny that consumer re- 
sistance to solubles is gradually becoming 
less noticeable. It would, therefore, ap- 
pear timely to allow customers a prefer- 
ence of coffee types under the same 
label.” 

@ @ it was a huge success, the bachelor 
dinner which the coffee fraternity gave to 
Bill McDonald and J. Elliott Burt at 


CUT 


Phil’s Restaurant last month. Each of 
the men so honored are to be married 
in the near future. 

Opinions differ on what made the event 
so enjoyable. Some think it was coffee 
men plus the nature of the occasion. 
Others say it was the fine hand as toast- 
master of Ken Fairchild. Still others 
contend it was the efficient handling of ar- 
rangements by Messrs. Mangieri and 
Walter K. Lederhaus. We tend to agree 
that all these factors together explain 
why a good time was had by all. 

@® ® Ralph Meyer, who was associated 
for five years with the Jerome Gumperz 
Co., has joined the Anell Trading Corp. 
Mr. Meyer was previously connected with 
the S. A. Levy Co., Inc., for three and 
a half years, and with the Leon Taffae 
Co, for about a year and a half. 

® ® Response has been good to the call 
by Miss Marie L. Mannion, of the Otis 
McAllister Coffee Corp., to girls in coffee 
offices to form a unit of volunteers to 
make surgical dressings for the New 
York City Cancer Committee. 

About 30 people from coffee’s distaff 
side were expected for the first meeting, 
Miss Mannion indicated. 

Meetings are being held on the fifth 
floor of the Otis McAllister building, 129 
Front Street, Wednesdays between 5:15 
and 7:00 p.m. There is no obligation to 
attend every session nor to remain for the 
full time. No contributions are solicited. 

All materials are being supplied by the 
New York City Cancer Committee, and 
completed dressings will be picked up by 
them. 

@ @ it was a delayed honeymoon for 
Ivan van Veen, sales manager of the 


Alexander van Veen Co., distributors of 
the Aveeco one-cup drip coffee makers. 
Ivan and Alice T. Sheinhut, a lawyer, 
were married early in January. But Ivan, 
as usual, had to go off on one of his 
business trips, and it was not until six 
weeks later that the wedding party was 
held, at the Wienecke Restaurant. 

s 8 CM Coffee, a soluble, is now being 
marketed through restaurants, hotels and 
institutions by Continental Marts, New 
York City, according to S. |]. Bernheimer, 
managing director. Mr. Bernheimer is 
advocating the use of CM _ Coffee by 
restaurants, and he is also packaging it 


in two-ounce jars for sales by eating 
places, theaters, etc., to their customers. 
@ #8 In town recently were Robert M. 
McGarvey senior and junior, president 
and vice president of the McGarvey 
Coffee Co., Inc., Minneapolis. The 
younger McGarvey explains in the article 
on Page 13 of this issue how his com- 
pany’s Flame Room Dealer Award Plan 
works. 

@ 8 William F. Hartranft, one of the 
real old-timers in the New York coffee 
scene, died recently at the age of 91. 

Mr. Hartranft had been a partner in 
Hard & Rand, Inc. until his retirement in 
the 1930's. He was also a member of 
the New York Coffee & Sugar Exchange. 

Surviving are a son, Chester Hartranft, 

and a daughter, Mrs. John T. Reese. 
@ @ The tragic fire in the factory build- 
ing at 570 River Avenue, the Bronx, 
which killed seven and injured 15, was 
a close shave for B. Fischer & Co. per- 
sonnel. 

Although the flash fire spread rapidly 
through the building, the 26 employees 
of the Fischer company, a tea and spice 
house, escaped unhurt. 

@ @ The New York City Green Coffee 
Association has elected Alfred Kramer 
& Co., Inc., to membership. 
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By MARK M. HALL 


@ @ At the last meeting of the Western 


States Tea Association, presided over by tained. As to the tea estates, those which during favorable times, the business would * 
Joe Bransten, it was decided to hold the produced the lower grades suffered in be discouraging. Firms must keep on 
annual picnic at San Mateo Memorial the drop in tea prices. The higher trading, even though on a big transaction 
Park on Sunday, August 30th. Ed Spil- grade producers experienced prosperity. they make only a few dollars, so that even 
lane, who was attending the United States It is expected that there will be a short- the bankers smile with pity. So it goes, 2 


Board of Tea Experts session, said before 
he left that he had arranged to have the 
same caterer as last year. In fact, they 
are negotiating for a spot under the 
same tree. 

Joe Bransten had as his guest K. B. 
Starnes, of James Finlay & Co., Ltd., 
of Glasgow and Calcutta. Mr. Starnes, 
when called on for a few remarks, re- 
plied by giving a very interesting outline 
of the tea situation as it stands in India 
today. 

Mr. Starncs felt that the greatest prob- 
lem in promoting the consumption of tea 
in this country is its proper brewing. 
The restaurants do not know how to do 
this, and it is only through public demand 
that an improvement can be made. 

According to Mr. Starnes, the past tea 
season in Calcutta has been an extra- 
ordinary one. Rapid fluctuations arising 
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from decontrol were largely in the lower 
grades of tea. Demand for upper grades 
has been strong, with prices being main- 


age of higher grades for several years 
to come 

When India first came to her inde- 
pendence, there was a_ tendency of 
European owners of tea estates and their 
employees to leave the country. Later the 
Indians found that they needed the ex- 
perience of these Englishmen for the 
most part, and they are now being treated 
very well, and the sale of tea estates to 
Indians has more or less come to a stand- 
still. However, there is a tendency to 
increase the employment of Indians in the 
administrative end of tea production, and 
it is expected that naturally there will 
be as many Indians _ working as 
Westerners. 

The eight per cent restriction in the 
production of tea in order to overcome 
the surplus will be worked out by grading. 
This methcd will have a tendency to raise 


the whole standard of tea production and 
minimize any hardship on growers. 

@ @ The green men in San Francisco 
have been doing business, but apparently 
not for the traditional purpose of making 
money, so infer some of these gentlemen. 
Between the ceiling prices here and the 
floor prices in the producing countries 
it is hard to work out a trading margin. 
If it were not for the long pull, in which 
the opportunity comes to make profits 


but it may be just a passing mood. 

The spread between the futures and 
near sales has been diminishing almost 
to the vanishing point. It amounts to only 
36 cents between March and September, 
at this writing, where in the past it ran 
from about 2 cents to 3 cents. This 
strength is considered not political or 
speculative but the result of pure eco- 
nomics. Supplies have been decreasing 
in Brazil and the 1953-54 crop will be 
no larger than the 1952-53 crop. The 
movement of coffee out of Brazil has 
been such that the position will become 
worse, not better. 

The crop from Central America will 
be out of the way by March, and by that 
time will be in strong hands. The only 
balance wheel at present is Colombian 
production and supplies, but they will 
do nothing to hinder Brazil's support of 
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the market. There is some resistance to 
higher prices in this country on the part 
of the roasters, but they need coffee to 
keep their plants going, and they have 
been only buying for immediate needs. 

Many small roasters are going to the 
big importers and paying about the same 
price as the larger roasters. It is be- 
lieved that if ceilings were removed, 
prices might push through them at least 
temporarily. Pacific Coast overall im- 
portaticns of coffee shcwed a slight de- 
cline in 1952 over 1951. There are some 
big name roasters who have made notable 
progress in their sales, so it can only be 
presumed that there was some loss in 
volume by cther roasters. 


® @ James De Armond, of Folger’s, re- 
cently returned from an extended trip 
through Central America, visiting Costa 
Rica, Guatemala and El Salvador. He 
was not too enthusiastic about the hotel 
accommodations in most of the towns he 
visited. Mrs. De Armond was with him. 
These countries were experiencing good 
times, for the most part due to coffee 
dollars. The crop was early this year, and 
they were picking only the high grown 
coffee when he was there. It was Jim’s 
first trip into Central America, and but 
for the hotels he enjoyed it immensely. 


@ 8 Jo Hooper has been playing with 
figures again, and here is the picture he 
presents. In the 12-month period be- 
tween September 30th, 1951, and Septem- 
ber 20th, 1952 there was a gain of 2.8 
per cent in the volume of coffee brought 
to the Pacific Coast. Since that time, 
there has been a decided falling off in 
importations from Brazil, which would 
show importations to the Pacific Coast 
about 2.4 per cent less for the period 
from September 30th to January 30th, 
1953, over the precceding year. 

The volume from Colombia and many 
other Central American countries showed 
increases for the above periods. 

It would seem to indicate that  ship- 
ments slowed during the winter months, 
and it remains to be seen whether later 
buying and = shipments will affect the 
picture. There will be a tendency to in- 
crease comp<tition for the better grades 
of coffee as roasters have to rely more 
on countries other than Brazil for their 
needs. 


@® @ Last month the American Spice 
Trade Association participated in the 
Western Meat Packers Convention, held 
in San Francisco. One of the important 
discussions at the convention was the use 
of spices in meat packing. Ralph Stern, 
McClintock, Stern Co., Inc., and mem- 
ber of the board of directors of ASTA, 
gave a talk on spices and their origin. 
Frank J. Frelleson, of B. C. Ireland, was 
chairman of the spice group activities, 
and had charge of the booth with the 
spice display. 

One of the highlights of the convention 
for spice men was the blond spice girl 
whom Frank assisted at the association’s 
booth. She gave away free cook books 
and pepper. Frank said a good time was 
had by all, but some had the breaks at the 
booth. 

@ @ Ed Johnson, Jr. of E. A. Johnson 
& Co., recently made a trip to Mexico 


MARCH, 1953 


with his father. Ed visited Mexico 
City, made a trip from Huatusco to 
Vera Cruz covering the coffee growing 
district, then went through the Chiapas 
district to the West Coast and Tapa- 
chuta. From that point he visited the 
large fincas. The Mexicans are making 
progress in the handling and preparation 
of their coffee, Ed found. The political 
climate is favorable to business, and 
there are great hopes for continued 
sound business dealings. 

@e When Weldon H. Emigh’s 
daughter, Barbara, was married to 
Ralph Krueger at St. Paul’s Church in 
Oakland recently, with a reception at 
the Claremont Club later, it served as 
the rallying point of some of the Uni- 
versity of California’s “greats” in foot- 
ball. Ralph was first string tackle on 
the team for three years. The best man 
was Bob Karpe, the other tackle. 
Ushers were Les Richter, guard and 
back, and Bob Bartlet, end. 

@ 8 Among those who attended the 
funeral of Reginald Arkell of Nabob 
Foods, Vancouver, B. C., was Weldon 
H. Emigh. 

8 BAccording to Bill Seely, the next 
meeting of the San Francisco Coffee 
Club will be at the Lakeside Country 
Club. Further events are scheduled for 
June 19th at the Orinda Country Club, 
September 25th at the Peninsula Golf 
Club, and December 11th at California 
Golf Club. 


Southern California 
By VICTOR J. CAIN 


@ ® Coffee is far and away the leading 
import at Los Angeles Harbor, it was 
pointed out by Andres Uribe, U.S. repre- 
sentative of the National Federation of 
Coffee Growers of Colombia. 

Mr. Uribe hosted for a cocktail party 
at the Statler Hotel, and also exhibited 
a motion picture on the Colombian coffee 
trade, celebrating a quarter century of ac- 
tivity of his association, one of the most 
important world organizations in the 
coffee industry. Mr. Uribe, who con- 
ferred with local traders at the Statler, 
emphasized that coffee import volume 
has grown steadily here. 

In 1951, the Los Angeles figure was 
400,000 bags, and Pacific Coast coffee 
experts predict an increase in 1953 over 
the past years total, which was 477,000 
bags. It is expected that Colombia will 
this year reap a bumper crop, which 
should exceed 5,700,C00 bags. 

Charles Nonenmacher, regional vice 
president of the Pacific Coffee Associa- 
tion, introduced both Mr. Uribe and 
Walter Granicher, president of PCCA, 
who was accompanying Mr. Uribe on his 
tour of the West Coast. 

The Federation expects the film to pro- 
vide the coffee industry with a greater ap- 
preciation of the problems affecting the 
production of these coffees. 

@ ® John Mack, of the E. B. Ackerman 
Co., Inc., recently took off by air for 
Guatemala City, accompanied by both his 
mother and sister. Johnny is down there 
in an effort to work out problems with 





Guatemala government regarding their 
plantations. 

@ @ Charles Nonemacher, manager of 
the Jewel Tea Co.’s West Coast division, 
recently returned from a trip which took 
him up through the Sacramento Valley. 
On his return he came by the shore line 
route. This trip was, as usual, an in- 
spection of branches in the various cities 
throughout California. 

8 @ Andrew Mosely, president of Break- 
fast Club Coffee, Inc., accompanied by 
his wife, Lea, spent the weekend at 
Palm Springs. However, much to their 
regret they both picked up colds and re- 
turned to Los Angeles to recuperate. 

gs @ We were sorry to hear of Patrick 
Mulcahy passing away in Santos. Many 
of you remember Pat as the representative 
of the American Coffee Corp. in Brazil 
for years. After retiring, he associated 
himself with Moore-McCormack in Bra- 
zil. 





David G. Platter 


Minneapolis 
By HARRY P. RILEY 


@ ® The following were elected officers 
of the Northwest Coffee Association for 
1953 : 

President David Platter, Red Owl 

Stores, Inc., Hopkins, Minnesota; first 
vice president, Paul Eibert, Eibert Coffee 
Co., St. Paul, Minnesota; second vice 
president, John Andresen, Andresen-Ryan 
Coffee Co., Duluth, Minnesota; secretary- 
treasurer, R. M. McGarvey, Jr. Me- 
Garvey Coffee Co., Minneapolis, Minne- 
sota. 
@ 8 Three people connected with the 
coffee business made “Town Topper” in 
the Minneapolis Journal the past year: 
Blanch M. Scanlon, assistant manager of 
the Nash Coffee Company; Robert M. 
McGarvey, president of the McGarvey 
Coffee Co., and Henry M. Atwood, 
president of the Atwood Coffee Co. 


Vancouver 
By R. J. FRITH 


8 8 In Vancouver, coffee buyers are 
watching sources of coffee market news 
both in Washington and New York be- 
cause of the expectancy that if, as, and 
when price ceilings are lifted from coffee, 
costs are going to go up. 

a 8 The coffee hour has become so 

(Continued on page 67) 
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By W. McKENNON 


® ® The trade was shocked to learn of 
the death of John M. Legendre and his 
bride of three months in the tragic crash 
of a National Airlines plane in the Gulf 
of Mexico recently. Mr. Legendre was 
a partner in the firm of Legendre 
Brothers, of New Orleans. The industry 
extends deepest sympathy to Armont 
Legendre and to other members of the 
stricken families. 

® @® The new officers and directors of the 
New Orleans Board of Trade were in- 
stalled in the exchange board room. They 
are A. C. Cocke, president; B. C. Pitts, 
first vice president; C. A, Nehlig, second 
vice president; and Albert H. Hanemann, 
third vice president. 

Directors are Mrs. Naomi Darnonte 
Marshall, W. C. Beck, C. A. Bertel, 
Bailey T. DeBardeleben, T. J. Conroy, 
J. Emmett Farrell, Arthur S. Huey, W. 
Brooke Fox, Charles A. Levy, Phil G. 
Ricks, J. E. Power, and William T. 
Turner. Earl Bartlett was named to fill 
the unexpired term of a director for 
1953. 

This is the first time in the historv of 
the 73-year-old New Orleans Board of 
Trade that a woman has held the posi- 
tion of officer or director. Mrs. Marshall, 
southern manager of Chemco Photo- 
products Co., Inc.. New York, has been 
active in business here for the past 15 
years, is an officer of the Export Mana- 
gers Club and board member of the Ad- 
vertising Club of New Orleans. She has 
traveled in Latin American countries 
checking on trade opportunities. 

The new president, Mr. Cocke, pre- 
sented to W. Connell Englisbee, retiring 
president, the engraved gavel that he 
used while in office, and a motion picture 
projector, complimenting him on the ex- 
cellent job that he had done. 

@ @ The Merchants Coffee Company of 


New Orleans recently announced that 
Harry D. Hamilton, assistant vice presi- 
dent of the Lawrence Warehouse Co. and 
head of the New Orleans office, has been 
elected to the board of dirctors. 

@s A. C. Cocke, president of the New 
Orleans Board of Trade, represented the 
board at the meeting of the Mississippi 
Valley Association in St. Louis. Mr. 
Cocke serves as vice chairman of the 
Trafic Advisory Committee in the Missis- 
sippi Valley Association and has done 
a great deal to further the interests of the 
Mississippi Valley. 

= @ James J. Meyers, president of the 
Oulliber Coffee Co., Inc., recently was 
unanimously elected to the board of di- 
rectors of the New Orleans Board of 
Trade to fill the vacancy left by the 
death of Erling Foyn. 

8 ® Miss Claire L. Sauter has been ap- 
nointed Secretary of the New Orleans 
Green Coffee Association to replace Miss 
Hote. who retired to her home on Bayou 
Barataria. Miss Sauter has been associ- 
ated with the green coffee office for the 
past ten years and is well versed in as- 
sociation matters. 

# # Ed Kemmiing, of Bardsley and Co., 
St. Paul with Mrs. Kemmling. passed 
through New Orleans on their way home 
from Brownsville, Texas, and visited 
with the trade. 

#8 Mr. and Mrs. Floyd P. Goodson, 
St., of Knoxville, Tennessee, recently 
spent sometime in New Orleans en route 
to an Arizona vacation. 

ee Mr. and Mrs. Roland Witsell, of 
Memphis,’ were recent visitors in New 
Orleans. 

@® @ Alan VV. Bories, son-in-law of 
William B. Burkenrod, Jr, has become 
associated with J. Aron & Co., Ine. 

@ @ Earl Zander, of Zander and Co., 
Inc., and his wife have a new daughter 
named Diane Lynn. This is their second 
child, the first being a boy. 


ss I. B. Robertson, Jr., known to his 
friends in the coffee trade as “Ike,” has 
opened his office at 218 Board of Trade 
Annex. Since August, 1945, he has been 
an active partner in the firm of J. E. 
Cathalongne and Co., with his father-in- 
law, Mr. Cathalongne, who has recently 
retired from business. . 

Upon graduation from Louisiana State 
University in 1939, Mr. Robertson ac- 
cepted an Army commission and was 
called to active duty. He was released 
with the grade of lieutenant colonel six 
years later, after having commanded 2 
combat infantry battalion in the European 
theater, and returned to the coffee busi- 
ness. 

Souza Dantas Forbes and Cia., Ltda., 
Santos; Luiz Neguira Monteiro, Curitiba, 
and several other reliable shippers have 
given Mr. Robertson their agencies for 
New Orleans and the Mississippi Valley. 
His friends in the trade predict success 
for Mr. Robertson. 

@ ® Adolph C. Ricks and Co. has moved 
into new offices at 423 Natchez. The 
new quarters are more spacious and 
newly decorated, with better facilities for 
expanding business. 

@ ®@ Many of the friends of Edward A. 
Lafaye will be interested to know that 
his second grandchild has arrived. It’s 
a boy—John Collin Clark, III. Both son 
and mother, the former Beverly Ann La- 
fave are doing nicely. 

8 8 George Griswold, of the Gulf and 
South American Steamship Co., has re- 
turned from a business trip to New York. 
es 8 G. T. Gernon, of Ruffner, McDowell 
& Burch, has returned from a_ business 
trip through the South and Southwest. 
Eddie Anderson, of the same firm, is back 
from a trip through the Southeast on 
business. 

8 ® Roy Davis, of the S. and D. Coffee 
Co., Concord, North Carolina, with Mrs. 
Davis, visited New Orleans a few days 
before embarking for a cruise of the 
Caribbean. On their return they en- 
joved the Mardi Gras festivities before 
leaving for their home. 

8 8 Thomas FE. Thumser is being wel- 
comed in New Orleans, where he is lo- 
cated in the W. R. Grace & Co.’s green 
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coffee offices at the International Trade 
Mart. Mr. Thumser, a native of Long 
Island, and his wife, come from West- 
chester, N. Y. For the past three years 
Mr. Thumser was associated with W. R. 
Grace in New York, spending the last 
vear in their coffee department. The 
Thumsers report they like New Orleans 
and hope the tall tales they hear about 
our summers’ heat are purely exaggera- 
tion. 

@e Mr. and Mrs. Jack R. Aron and 
family were visitors here for the carni- 
val season. 


Chicago 
By JOE ESLER 


succeeding Mick Weick who will de- 
vote his entire time to the coffee end 
of the business. 

8 8 The Food Products Club of Chi- 
cago held a meeting at the Hotel Sher- 
man March 12th with Dr. Preston 
Bradley as speaker. John J. Doyle 
has been admitted to club membership. 
8 8 Mike Cortilet, American Can vice 
Chicago headquarters, and 
Honolulu on vacation. 


president 
his wife are in 


Vancouver 
(Continued from page 65) 
general in this young metropolis of 672,- 


000 people that virtually all firms em- 
ploving any size staff recognize it and 





unit. This firm's 


concentrate for the 
coffee vendors are largely restricted to 
private company dining rooms. 

® @ In tea the report is a firmer market. 
The news is that we are now getting some 
good teas from Nyasaland, for the first 


time. These teas are a little less than 
those from Ceylon and India. Local tea 
importers report some Japan tea coming 
in for Ontario and Quebec markets. 
Green tea is not well bought in Van- 
couver, this trade being largely with 
Chinese restaurants. Genuine China teas, 
especially the gunpowder, are very hard 
to get. Some of it must reach Hong 
Kong, because some shipments, scanty as 
they are, do reach Vancouver docks. 

@ ® Charles Erridge has succeeded to 
the management of the Nabob Foods Di- 





@ ® Richheimer Coffee Co., Chicago, 
has obtained a large government con- 
tract for one cup coffee packages for 
the emergency ration units for the 
armed forces. Deliveries are going 
forward rapidly. 
8 8 Thompson & Taylor 
Baskin 


Spice Co. 


president Street, here. 


has elected N. R. 


let employees go out for coffee. 

Some of them, notably the big trans- 
portation, industrial and bank companies, 
put in their own coffee bars, with auto- 
matic coffee dispensers. 
matic coffee vending business is being de- 
veloped by the Kwik Kafe firm on Davis 
They also supply the coffee 


vision, Kelly, Douglas & Co., Ltd., tea, 
coffee, spice and extract processors. No 
details accompanied the announcement, but 
Mr. Erridge has been assistant manager 
of Nabob Fods for quite some time. He 
succeeded the late manager, who resigned. 
No change in company organization was 
announced. 


A new auto- 








NCA announces additional 
committees for year ahead 


Seven more committees ready to swing into action in 
1953 have been formed by the National Coffee Association. 

The committees and the men on them are: 

Packaging Committee: T. Carroll Wilson, chairman, F. 
W. Buxton, Frank Hodson, J. K. Evans, Overton Dickin- 
son and R. E. Atha. 

Technical Advertising Council representatives: J. A. 
McMillan, R. H. Cardwell and Albert Ehlers, Jr. 

Army Roasting Committee: Peter Folger, chairman, 
Frank Hodson, N. L. Schmid, A. C. Glover and S. H. 
Peak. 

Agricultural Development Committee: J. B. S. Johnson, 
chairman, Leslie Springett and Edward Bransten, Jr. 

Allied Membership Committee: P. R. Nelson, chairman, 
J. L. Robinson, Robert Sasseen, and W. P. Morse. 

Food and Drug Law Committee: Charles F. Slover, 
chairman, T. C. Scull, Milton J. Ruth, and George E. 
Kimpel. 

U.S. Army Coffee Advisory Committee: James M. 
O'Connor, chairman, Albert Hanemann and J. E. Duff. 


Thomas is.ad manager for Donovan Coffee 


Harold F. Thomas has been named advertising manager 
for the Donovan Coffee Co., Birmingham. 

Mr. Thomas came to Birmingham in 1948 from Mem- 
phis, is a graduate of Northwestern University and is ac- 
tive in the Birmingham Advertising Club. 

The position he will fill at Donovan’s has been newly 
created. 


Ben-Hur ad manager is named 


Walter Emmerling, President of Ben-Hur Products, 
Inc., Los Angeles, has announced the appointment of 
Richard T. Clarke as advertising manager. 


MARCH, 


19S3 








Mr. Clarke was previously assistant advertising manager 
of the cereal division of the Albers Milling Co., a division 
of the Carnation Co. 

During World War II, Mr. Clarke was a lieutenant 
commander, Naval Reserve, on the staff of Fleet Admiral 
Nimitz, and before then served as an advertising agency 
account man in New York City. 


Steps up west coast Central American service 


The Westley Shipping Co., Inc., of New Orleans and 
New York, has announced that the Mamenic Line which 
it represents in the Gulf is increasing its services to the 
west coast of Central America from monthly to semi- 
monthly. 

The addition of the new German motor vessel Passat 
enables the Mamenic Line also to include Houston, Texas 
as a regular port of call. The ports of call on the west 
coast of Central America. 


Coffee days aid fund drive 


The Texas Restaurant Association recently sponsored 
local coffee days for the benefit of the National Muscular 
Dystrophy Research Foundation, Inc. 

Money for coffee served during the day was turned 
over to the foundation. 

Canisters were placed near cash registers. Customers 
dropped their coffee money into the containers—plus 
anything additional they wanted to contribute. 


Coffee festival in Hawaii 


On the Kona coast of the island of Hawaii, preparations 
are under way for a Polynesian coffee festival to celebrate 
50 years of coffee cultivation in the Hawaiian Islands. 

The celebration will include a parade of 50 floats, a 
a masquerade ball, field sports and a rodeo in which Ha- 
waiian cowboys, wearing flower-decked hats, will compete 
in typical rocco cntects. Singing and costumed dancing 
will also be part of the celebration. 
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MODERN REBUILT AND 
GUARANTEED EQUIPMENT 
At Great Savings 


International S. S. Straightline Vacuum 
Filler with auto. Feeder, 160 per min. 

Resina LC automatic Capper. 

Burns Coffee Cleaner and Stoner. 

Burns #8 Green Coffee Cleaner. 

Burns 1500 Ib. Green Coffee Blender. 

Burns 6 and 7 Roasters. 

Jabez Burns No. 25, 4000 Ib. Granulator. 

Jabez Burns coal or oil-fired Roasters. 

Jabez Burns No. 35 Coffee Roaster. 

Burns 2 and 4 bag Jubi'ee Roasters. 

Day Dry Powder Mixers, 100 to 10,000 
Ibs. cap. 

S. & S. Model A Transwrap Filler. 

Pony MI. and M Labelers. 

World and Ermold Rotary and Straight- 
away automatic Labelers. 

Pneumatic automatic Cartoning Line. 

S. & S. GI, G2 and Gé Auger Fillers. 

Whiz Packer and Triangle Fillers. 

Triangle semi-auto. Carton Sealer. 

Amsco Rotary Bag Heat Sealer. 

Hayssen, Scandia, Miller and Package 
Machy. CA2, FA2, Wrappers. 


This Is Only A Partial List 
OVER 5000 MACHINES IN STOCK 
Tell Us Your Requirements 


UNION STANDARD EQUIPMENT CO 
318-322 Lafayette St.. New York 12, N.Y 














EQUIPMENT FOR SALE 


FOR SALE: 1—Pneumatic Scale 60/min. 
Packaging Unit. 2—Jabez Burns 4-bag 
Coffee Roaster, complete with blowers, ex- 
hausters, cooling trucks; Standard Knapp 
Auto Gluer-Sealer & Comp. belt; 1—Model 
A & 1 Model B Transwraps; 2—6” Bright- 
wood Box Machines, m.d.; Roball Sifters; 
Mikro Pulverizers; Mixers up to 7,000 Ibs. 
Partial listing What have you for sale? 
CONSOLIDATED PRODUCTS CO., INC., 16- 
19 Park Row, New York 38, BArclay 7 
0609. 





EQUIPMENT WANTED ~ 


WANTED: Packaging Line, Labeler, Cap- 
per. and Mixer Address Box 147, care of 
Coffee and Tea Industries 


WANTED!!! 
URN FAUCETS TO RE -GRIND WORK 
4 EXPERIENCED MEN ON 
§ TYPE AUTOMATIC PRECISION 
MAC HINES PRICES REASONABLE AND 
WORK GUARANTEED. WRITE FOR DE- 
TAILED INFORMATION 
GRAND-OLIVER COMPANY 
DIVISION F 
546 W. FULTON STREET 
CHICAGO, ILLINOIS 
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Ask us about 
Johnny-on-the-Spot 
the One and Only 
Single Unit, 
Portable Urn 

that Boils Water 
and Brews Coffee 
At Its Very Best. 

By the Makers of the 
famous Wet-Strength 
Filter Papers and modern 
fittings for urns from 

1 to 150 gallons. 


TRICOLATOR COMPANY, wc. 


321 JELLIFF AVE., NEWARK 8, N. J. 








BETTER COFFEE 


can be made in 


Clean Equipment 


Write for a sample 
package of 


COFFEE URN 
CLEANER 


WALTER R. HANSEN 
P.O. Box 91, Elgin, Illinois 








COFFEE & TEA INDUSTRIES and The Flavor Field 





Otis Armenias 
Rollo Bucks 


Central Americans 


Don Carlos Medellins 
Otis Manizales e 
Otis Coatepecs °¢ 


Venezuelans 


and those Team-Mates of Quality 


Genuine Custom-Built Vintage Bourbons 


OTIS MCALLISTER 


Established 1892 


321 International Trade Mart 
NEW ORLEANS 12 


216 S. 7th St., ST. LOUIS 2 


310 Sansome St. 510 N. Dearborn St 
SAN FRANCISCO 4 CHICAGO 10 


| Main St., HOUSTON 


837 Traction Ave. 
LOS ANGELES 13 


A welcome gesture any- 


where, anytime! More 
welcome than ever because 
it’s Coffee . . . America’s 
favorite “Good Morning” 
beverage! 

Roasters who make it their 
business to offer their 
customers only the finest, 
welcome the kind of coffee— 
and the kind of service—they 
get from Otis McAllister, 
selectors and importers 


of quality coffees since 1892. 


129 Front St. 228 King St., East 
NEW YORK 5 TORONTO 2 


Pier 59, SEATTLE | 














